THE CANNED FOOD AUTHORITY OF THE WORLD 


THIS IS THE 1885th ISSUE OF 


Chicago 
Baltimore 


AMERICAN 


American Can Company 


CANS 


The fall and winter packing season with its 


variety of products calls for the same good 


cans and the same careful judgment in their 


selection. 


It is impossible to make a better can than 


the “American” and its universal use proves 


it. 


NEW YORK San Francisco 


Portland, Ore. 
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THE Canning TRADE . 


COLBERT ROTARY DISC EXHAUST 


a simple, durable and compact machine. The 
cans are received in a single line and carried 
thru box on revolving tables or discs. The 
cans, on entering and discharging, pass thru 
automatic doors that prevent to free an escape 


of steam. 


Made in 4 sizes, takes cans up to 5% inch. 


Capacity : No. 3 cans from 34 to 84; No. 2 cans 40 to 102 
per minute. 


SMALLEST FLOOR SPACE 

GREATEST CAPACITY 

OUR AIM: QUALITY—SPEED—ECONOMY 
COLBERT:-CANNING MACHINERY CO. 


502 PHOENIX BUILDING BALTIMORE, MD. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Oliver J. Johnson, President 


Johnson=Morse Can Co. 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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Special Notice- Read Carefully The Other Side Of This ; 
Page- It May Pay You Handsomely. 
| 


It’s Not 
Tomato 


Comes From 


Bolgiano Son, 


Tomato Seed Specialists. | 


Baltimore, - - #£=x™Md. 
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THE Canning TRADE 


BOLGIANO’S 
**“GREATER BALTIMORE”’ 
TOMATO 


Better Than Stone Tn 
Ever Was. < 


Just Doubles The Yield 
of Many of The Best 
Canning Tomatoes 
You Have Ever 

rown. 


Brilliant Red 
Color—One of The 
Handsomest Toma- 
toes You Have Ever 
Seen for C ing Purp 


Ripens Evenly 
To The Stem And 
Is Free From Ridges, 
Cracks And Blight, 


Tomato Investigations at Pardue University Agricultural 
Experiment Station, Lafayette, Indiana 


Extracts from Bulletin No. 165, Vol. XVI, April, 1913 


“The average calculated yields for three years of eleven varieties tested shows ‘GREATER BALTI- 
MORE’ ranking FIRST with a yield of 16.25 tons per acre against Stone 13.38 tons per acre. 

“Considering YIELD and QUALITY the eleven varieties tested will rank as follows as a field 
crop for canning :—FIRST ‘GREATER BALTIMORE.’ 

“Picking season from July 25th to October ist, the ‘GREATER BALTIMORE?’ yielded nearly 
22 TONS PER ACRE. 

“The ‘GREATER BALTIMORE,’ which has been gaining in popularity with the Canning Trade 
during the past two years, begins bearing 12 to 16 days earlier than the Stone, when both are sown and 
handled in a similar manner throughout the season. 

“It will also be seen that ‘GREATER BALTIMORE?’ is as early a bearer as Chalk's Early Jewel, 
which is generally considered an early sort. 

“It is largely the EARLINESS and the UNIFORMITY with which the plants bear a LARGE 
NUMBER of LARGE SMOOTH FRUIT throughout the ripening season that makes the ‘GREATER 
BALTIMORE’ superior to the Stone, which has been the standard canning variety for many years. 

“The average date of first ripening for the ‘GREATER BALTIMORE’ was 120 days from the 
sowing of the seed in the hot beds and 65 days from the time the young plants were set in the field.” 


Let Us Book Your Order NOW 


Our supply of ‘**GREATER BALTIMORE” is limited—We have already shipped one large Indiana 
Canner 1000 lbs. from this year’s supply. Write us for prices : 


J. BOLGIANO & SON, 


Growers of Pedigreed Tomato Seed. Baltimore, Md. U. S A. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 


in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


WOLD|  TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 
SANITARY 
CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Seamer 
EFFICIENT 
t it t the C - 
he. ed DURABLE me as it was om at the Conven 
tion. It is well built, Smooth Run- 
Is our No. 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and SIMPLE You can depend on this machine to 
recommended for Baking Powder, work when you want cans. 


Coffee and other Dry Can Bodies. 


MAKERS OF HIGH CLASS, HIGH SPEED 


WOLD| AUTOMATIC CAN MACHINERY, PRESSES and DIES | WOLD 
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THE Canning TRADE... 


Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE IT A RICH CREAMY 
APPEARANCE. 


Salem, 


Ayars Machine Company, nex Jersey. 


BROWN, BOGGS CO., Lrp., HamittTon, Ont., Sole Agents for Canada. 
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SANITARY CANS 


CONSULT US 


BEFORE... 


Renewing Contracts Elsewhere 


SOUTHERN CAN CO. 


BALTIMORE 


PACKERS’ CANS 


AND 


GENERAL LINE 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The writer was called in this week to view an odd 
assortment of what were offered as standard tomatoes, 
the samples coming from a dozen different packers and 
from as many sections almost. If the samples had been 
obtained to show the great variation in the packers’ ideas 
of what constitute standards, the efforts could not have 
been improved upon. The goods varied all the way from 
comparatively whole, well-ripened and colored, carefully 
cored and peeled tomatoes, down to a few bits of broken, 
scattered pieces in a sea of juice or liquid, if not actually 
water. If this groupe of samples represents a fair ex- 
ample of tomato offerings this season, the wonder is not 
that standard tomatoes are now quoted at 70c. for the 
No. 3 size, but that they are no quoted at 50c. 

We have recently heard much of the jobbers’ deter- 
mination to take no more seconds goods; to have nothing 
to do with off qualities of any kind, and all old traders 
have been inclined to place their fingers alongside of their 
noses and wink. But in view of the above experience we 
are thoroughly inclined to believe that the jobbers mean 
it. Personally were we jobbers, we should hate to have 
some of the tomatoes offered as standards in these sam- 
ples, on our floor to sell at any price. If Uncle Sam is 
looking for any better opportunity to apply his Trust- 
busting methods of squeezing the water out of stocks 
than these samples offered, we fear he will have a long 
look. That he will take a strong attachment to some of 
the goods or at least to goods of their character, would 
seem tobe certain. 

In this respect it will be noted that the jobbers of 
Indiana passed a resolution, and requested the Indiana 
Canners’ Association to join with them in it, to label all 
seconds plainly as such, with good, big letters across the 
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face of the label: “Seconds” or “Not Standards.” In- 
diana, we understand, has put up a good quality pack of 
tomatoes this season, and the action is therefore, prob- 
ably, not based upon offers of poor goods on future con- 
tracts. But it all points to the fact that the jobbers real- 
ize that they must protect their interests from the pack- 
ers who seem unable to understand, or at least pretend 
not to. Could there possibly be any better evidence of 
the absolute need of a “Name on the label” law? Even 
those jobbers who opposed this action must feel strongly 
inclined towards it this season, if they have had any such 
experiences as this. And “Wrangler” in his Chicago let- 
ter, this week, cites another such case between the packer 


—with his own idea of a standard tomato—and a jobber 
who refused to accept the goods. 


So there is injected into the raison-d’etre of low- 
priced tomatoes this additional feature—seconds, and 
worse than seconds—offered as standards and the market 
price made upon their basis, naturally, instead of upon 
true standard quality. The wonderment at the low prices 
begins to fade. About the only.thing that will clean up 
the market and set conditions aright will be for Uncle 
Sam to “get very busy” gathering up these off-quality 


standards, and requesting their packers to explain: if the 
chief contents of the cans be not water, what is it? 


; There are unmistakable evidences of improvement 
in the market, and a very much better feeling is prevail- 
ing. Buyers are not increasing their purchases mate- 
rially, but they show greater faith in the situation, and 
say freely that the market will greatly improve as soon 
as the holiday trading is passed. Buying of canned foods 
at this season of the tyear is always at a low ebb, the 
Christmas artiles having all the call. Sales and deliveries 
of canned foods during the past two months have been 
remarkably heavy, brokers on the Eastern Shore saying 
that they did more business in October just passed than 
ever before in the same space of time. The distribution 
has been excellent, and to an immense total; the present 
quietness is perfectly natural, and the outlook for good 
business very bright. Such a situation ought to make 
good cause for a hearty and heartfelt Thanksgiving this 
coming Thursday. Undoubtedly all men connected with 
the industry, supply men as well as canners, jobbers and 
brokers, can look back upon the past year and feel moved 
with gratitude for the many blessings of the past year. 
In a general way the industry has made great progress 
and some money. Corn, which was in a “slough of 
despond,” has been restored to high favor; all fruits are 
commanding a premium; peas have seen two large packs 
moved out at good prices; fish have met with a steadily- 
increasing demand at good prices and big packs have 
been consumed; jobbers’ and particularly retailers’ hold- 
ings, have been worked down to a lower ebb than ever, 
and the future on all canned foods could hardly be 
brighter for a continued increasing demand and consump- 
tion. The one single back-slider has been tomatoes, and 
the future promises to remedy this. 
Actual changes in the market quotations are not nu- 
merous this week. Spinach in No. 10 cans is marked 
down 10c., now being quoted at $2.90. No. 3 full stand- 


-ard tomatoes are quoted in Baltimore at 75c.; in county 


at 70c.; but strong holders in the country are asking up 
to Baltimore prices, and are not anxious sellers. A re- 
action to higher prices is looked for by most well-posted 
authorities. 

No. 10 apples in Baltimore are marked down slightly, 
being 5c. off this week, and are quoted at $2.30 here. New 
York State and Western packers are holding for former 
prices at about $2.75, though lower figures are heard of. 
Cherries have advanced in this market and No. 2 stand- 
ard white are now quoted here at 80c.; in syrup at $1.30, 
and Ex. preserved at $1.50. On the other hand, No. 10 
gooseberries have gone off slightly and are now quoted 
at $4. Raspberries have advanced and are quoted now 
as follows: No. 2 Black in water at $1.05; in syrup, $1.15. 
Strawberries, No. 2, in syrup at 95c. 

The oyster-canning season is in full swing here, but 
the disturbances down the Chesapeake Bay promise to 
unsettle matters. No. 1—5-oz. are quoted at 85c.; 4-oz., 
80c.; 10-0z., $1.65, and 8-oz. at $1.55. 

Due to the reductions in the prices of pig tin and 
lead, solder is slightly cheaper than some months ago, 
and interest seems to be increasing in the question of the 
prices of foreign tin plates under the new tariff. 

Market conditions of all the leading centers are re- 
corded under their proper headings and on their proper 
pages. 


MACHINERY MEN MEET. 


Session Held at Hotel La Salle, Chicago, Nov. 12th. 


While the National Executive Committee were in ses- 
sion the Machinery and Supplies Association held a special 
meeting to consider matters pertaining to the coming con- 
vention at Baltimore. , 

Little of general interest was transacted, though many 
maters of particular interest to the members or supply men 
were considered and acted upon. The most notable of these 
was the adoption of a uniform booth for all exhibits in 
Machinery Hall this year. Efforts to do out-do each other 
in the lavishness of display about the booths has led to a 
needless waste of money in this respect, and it was therefore 
deemed wise to adopt the general practice of having all booths 
the same in appearance. This will undoubtedly lead to an 
improved condition in the hall, giving in general a better ap- 
pearance to the entire show. 

Naturally the exhibits in each booth will be varied and 
different, and this decision will in no way effect the nature 
of the exhibits; it applies solely and alone to the booths 
themselves. 

It develops that there is such a heavy demand for space 
this year that first choice will have to be given to the pres- 
ent members of the Association. While the hall is large, 
nevertheless the space is limited, considering the requests 
for it, and while ‘all members are being urged to take as little 
as their absolute needs require, these must be first taken care 
of before new members can be allotted. It will certainly be 
an immense and a very interesting display, many new offer- 
ings being promised. 

As usual the Association will pay its per capita tax in- 
stead of badge entrance to the National Association. There 


were present at this meeting President, W. C. Langbridge; 
Vice-President, F. W. St. John; Treasurer, G. W. Cobb; Sec- 
retary, J. A. Hanna; Directors, Charles M. Ams, L. A. Faber 
and W. A, Chapman. 


The New York’ Market 


Buying seems to be improving—Conditions little different from other years at this time 


—Prospects considered brighter—Tomatoes gaining strength—Corn strong—Peas 


unchanged—Noted in the market. 


Reported by Telegraph 


New York, Nov. 21, 1913. 


The Market.—Sales have been fair all the week, with 
business limited to actual requirements in most instances. 
Not all buyers are yet ready to place their orders for the 
full supplies they will need, but they-are doing better 
than they have been doing and are offering some hope 
that they will in the near future buy as they should at 


this season. The conditions under which trade is carried 
on do not vary materially from what they have been in 
other years at this season. The difference lies chiefly in 
the scarcity which prevails in some leading varieties and 
in the probability that prices will advance materially in 
the near future. Barring unlooked-for changes which 
may develop there is little likelihood that trade will be 
any different until dealers begin to stock up after the 
holiday sales are over, yet circumstances are such that 
nearly all holders are maintaining prices at around quo- 
tations. They are not particularly anxious sellers, but 


they would be glad to get rid of their stocks if they could 
get their price for their goods. The time has passed when 
cheap offerings seem to weigh down the market. A few 
are left, but the quantity is relatively light and the busi- 
ness done is hardly as liberal as it is sometimes at the 
same season. In the main, however, the situation is 
viewed by most dealers and others as more promising, 
and they look for increased activities with the turn of 
every week. 

Tomatoes.—A jobbing interest has prevailed during 
the week. For No. 2s 50c. has been paid, while 3s have 
been procurable as low as 7%0c., though it is undoubtedly 
a fact that most holders are now asking 72'%c. For No. 
10s from $2.35@2.40 is paid, very few for the higher 
value, it is said. The low values represent the bulk of 
the business and the situation is apparently destined to 
remain substantially as it is now for some time to come, 
though well-informed persons interested in the trade are 
certain that the outcome will be an advance in quota- 
tions. Most buyers are 24%4c. under the ideas Of sellers 
at factory points. They will, therefore, be unlikely to se- 
cure any important business at present. Deliveries on 
contracts are fair, but early buyers are taking them only 
after careful examination as to quality and condition. A 
good many complaints have been heard regarding the 
quality of some arrivals and upon cutting they have been 
immediately rejected: Advices from packing centers say 
that at least 60 per cent. of the total pack in the South 
has been shipped. It is said further that with nine months 
in which to market the remainder of the goods packers 
will find the buyers more receptive of goods and the re- 
turns will be much better. Many buyers in this market 
believe that prices will do better after the turn of the 
year. 

Corn.—The market is firm on fancy, with sales of 
Maine made at $1.25 in a few instances, and nothing be- 
low $1.15. The sales are in small lots principally, and 
Maine packers have withdrawn their offerings in most 
instances. Maine standards are held as high as 90c. in 
some instances, but 85c. is usually outside. State stand- 
ards are firm at 824%.@85c. It is harder to buy at these 
figures, while the market remains firm upon all others. 
Southern Maine style is offered at 70c., though some 


holders are asking %75c. Western corn is advancing, but 
the improvement is not so marked and business is done 
in small lots, though here and there a buyer takes hold 
with considerable vigor. The corn man, whether buyer 
or seller, is waiting. He doesn’t yet know what the total 
pack is and he doesn’t yet know what to expect from the 
output. 

Peas.—The market is unchanged. It has been gen- 
erally firm all the week, and in fancy grades the ten- 
dency has been upward, though here and there a holder 
has a few which he wishes to dispose of, and these can 
be bought under value. In the main, however, the sale 
of peas has been limited to relatively small quantities. 
Holders are not anxious, and it is a certainty that buyers 
are not. 

Beans.—Small offerings of strings serve to keep the 
market reasonably firm, though very little business has 
been done during the week. Buyers are not particularly 
anxious to stock up and refuse in numerous instances to 
purchase goods unless they are of a bargain-counter na- 
ture. On the other hand scarcity has influenced holders 
to maintain prices at a very high level in some instances, 
and though they may not be very active, they are suf- 
ficiently so to maintain prices, under present conditions 
of supply. It may be that with the holiday trade the 
supplies now in retailers’ hands will be cleaned up, and 
when they come into the market to replenish their stocks 
they will find that it is impossible to buy at the old 
figures. 

Pumpkin.—The supply is short everywhere, particu- 
larly in the East, and with increased movement because 
of the beginning of the holidays the tendency of prices is 
upward. Business has been done in a general way at 
about old prices, but the tendency is sharply upward and 
holders are quite confident that buyers will be compelled 
to pay full outside prices before they can obtain stock. 

Squash.—In sympathy with pumpkin sales are made 
at higher values. The market is steady, though move- 
ment is very light, excepting where dealers are cleaned 
out, and the situation offers much encouragement to 
those who possess supplies. 

Spinach.—No. 3 is held steadily at $1.00, with 95c. 
accepted in some instances. No. 10s are quoted at $3.50. 

Succotash.—Maine is held at $1.00 and 90c. is ac- 
cepted in rare instances. All other is sold at 75@80c. 

Asparagus.—Not much difference is noted in trade. 
Sales are made in a small way only and the tendency of 
the market remains substantially as it has been for some 
weeks. Holders are not desirous of disposing of what 
they have without full outside prices, but the man who 
will pay these figures is so rare that sellers corner tin 
and hold him when he appears. 

Sweet Potatoes.—The only sorts obtainable are those 
packed in the South, and for these 80@85c. is asked. Not 
many are sold at the outside figure and holders are not 
anxious to dispose of them at the inside price. The result 
is a restricted trade, which is difficult to gauge accurately. 

Cherries.—The market is dull, and while the situation 
has not changed materially, the conditions seem to favor 
holders rather more than they have done. A good deal 
of stock can be bought at full prices, but the demand is 
for the moment, at least, rather light. 
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Pears.—Some stock in Southern standards have been 
offered at 82%c. for No. 3s in water and 95c. f. 0. b. fac- 
tory for light syrup. Some holders are strong on extra 
standard No. 3s at $1.10. For other varieties very little 
demand is noted and sales are principally in small lots. 


Peaches.—Sales during the week have not been sen- 
sational, but there is a fair demand for most California 
varieties, with lemon clings more scarce than the others. 
It may be noted, in passing, that there is little interest 
at present in the lower-priced stock. Buyers seem to 
have sufficient of those grades in hand, but of the better 
grades it has been impossible to obtain a sufficient sup- 
ply, and buying has been restricted for this reason. 
Southern stock appears to be firmer, but without impor- 
tant changes in price. An upward movement seems to 
be pending, but so far has not materialized enough to 
warrant a change in quotations. The supplies are-known 
to be relatively light and holders are not taking chances 
by offering at low figures. 


Pineapples.—The market is steady, but is without 
special interest at present. Most buyers seem to have 
enough for needs, and the possibility of increased trade 
does not seem enough for them to go ahead and buy any 
more at present. It would not take long to reduce the 
supply of stock in retailers’ hands, and this would nat- 
urally lead to larger buying. The market presents a rea- 
sonably promising appearance, but nothing has occurred 
of late to make dealers suppose that any change of im- 
portance will be reported at once. 


Apricots.—The sale has been fairly active during the 
week, but without important transactions to fdrce up 
prices. The outlook does not indicate any imporant 
changes in the near future. 

Rhubard.—Not much is in market and sales are made 
at nominal figures. They are matters of negotiation 
between buyer and seller. 


Raspberries.—The demand for good stock has im- 
proved. But the market seems to have ample supplies 
of the under-grade varieties. Demand is limited to the 
better grades. 

Strawberries.—Not much change. Common grades 
appear to be more numerous, but others, particularly the 
better ones, are not plentiful, and the tendency is sharply 
upward on those in syrup. 


Blackberries—The market is barely steady, though 
here and there high-grade stock is scarce, and the ten- 
dency of prices is toward a higher level as soon as the de- 
mand clears up the market. It promises to do so as soon 
as the demand following the holiday distribution in- 
creases movement. 

Gooseberries.—The market remains steady at 70@ 
72'%c. for No. 3s and $4.00@4.10 for No. 10s. Sales ap- 
pear to be for immediate requirements. 

Salmon.—A fair jobbing business is reported in red 
Alaska and the tone seems to be stronger. It is harder 
to find sellers of good brands at less than $1.22% a dozen, 
with $1.25 asked in many instances. Spot medium red 
appears to be a little firmer at 95c. It is more difficult to 
get bids of 75c. on pinks through. The feeling on the 
Coast is said to be stronger ori all offerings. 

Sardines.—Spot domestic goods are unchanged. The 
situation in the packing centers is such that an advance 
of 10c. on some grades and 15c. on others has been made. 
It is said, too, that further increases are contemplated 
and will be ‘made shortly. Fishermen are securing no 
fish and as the season expires by legal limitation before 
very long, the outlook is: not especially encouraging. 
Foreign goods are in bad shape and sales are made only 
at high values. The market is steady as quoted, but it is 
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-harder to buy at all. The new tariff will drive out what 
might otherwise come here. 

_ . Oysters—A fair degree of attention is given and 
sales ate made at full outside values. It is understood 
that the supply is small and that dealers have difficulty 
in securing their stocks for the coming trade. 

Tuna Fish—The market is fairly well stocked at 
present and sales are made at full outside prices. De- 
mand increases and business is done in larger volume 
than ever before. This article is becoming increasingly 
popular. 

PICKED UP IN THE TRADE. 


F. R. Drake, of Drake & Co., Easton, Pa., is a well- 
known out-of-town buyer who was in the West Side 
markets during the week. 

N. J. Boyce, of W. T. Reynolds & Co., Poughkeepsie, 
N. Y., was in the New York markets this week. He re- 
ports a satisfactory trade in his vicinity and says the out- 
look is good for a brisk holiday business. 

The first important shipment of tuna fish from the 
Los Angeles Tuna Fish Company has been received by 
J. Menist, the company’s representative here. It con- 
sists of 2,500 cases. The trade in this fish, which is a 
new commodity in the market, is growing rapidly. Some 
enthusiastic individuals say that it is only a question of 
time when tuna packing on the Coast will rival the sal- 
mon industry. 

A Baltimore advice says that the quality of oysters 
this year is better than ever before. Stock in No. 2 10- 
ounce offers rather less freely at $1.60 f. 0. b. factory. 

The American-Hawaiian Steamship Company will 
have direct sailings from Pacific Coast ports early in De- 
cember taking salmon direct to Charleston for 60c. 
freight rate. 

Willard G. Rouse, of the Easton Commission Com- 
pany, Easton, Md., was a trade visitor during the week. 

Reports from the Coast are to the effect that all first 
hands are cleaned out of red Alaska salmon. Buying is 
reported to have been heavy of late. 

The situation in medium red salmon is strengthening 
rapidly, according to the Griffith-Durney Company. 
Business in flats is often refused because of the scarcity 
of supplies. One packer has booked orders at $1.00 f. o. 
b. common shipping points. The stock of red Alaska 
seems to be practically exhausted. Only a few sockeyes 
are left. Recent sales of chums to the Orient were made 
at 62'%c. f. o. b., with the unsold quantity light and held 
firmly at this price. The scarcity of chums will have a 
tendency to increase the price of pinks. Medium sold 
at such a low figure during the past year that very few 
were packed this season, which made the output the 
shortest in a number of years. One packer, it is said, 
whose average is 45,000 cases, put up 2,500. 

A Holland condensed milk concern has been making 
arrangements to invade the American market and manu- 
facturers of the product here are wondering what the 
effect will be. J. Menist is the representative here and 
H. D. Lehmann, K. Van Andel and J. M. Hummelinck, 
who have been the envoys in this country to make the 
examination of the field, have completed their investiga- 
tions in New York and have gone on to other cities. They 
will visit Philadelphia, Baltimore, Chicago, Boston and 
perhaps still other important cities before they return to 
Holland. The principal interest among canned foods 
men lies in the fact that additional quantities of cans will 
be required to hold the stock. Not all canned foods men 
handle condensed milk. It is opined that a very pretty 


contest will ensue between the American manufacturers 
and the new Holland company, provided the Americans 
think the situation is worth noticing. 


HUDSON. 
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Bliss Seamer No. K | 


For Sanitary Cans 
The Can Stands Still 


A strong, compact machine in which all parts are of liberal propor- 
tion and in perfect balance, assuring steady and easy running at high 
speed. Construction is such that all parts are easily accessible and 
readily adjustable. When changing from one size can to another adjust- 
ments are quickly and easily made. Drive is by friction clutch, allowing 
of independent operation and instant control. Four double seamer rolls 
are used. Each operation is accomplished by two rolls operating 
simultaneously at opposite points of the cover, equalizing the roll pressure 
and doing the work twice as fast as if done with one roll. 

Capacity 2% to 6% inches in diameter by 2 to 10 inches in height. 
Speed 20 per minute. 


“Builders of the Complete Line” 


Catalog 14 T, illustrating the complete line for 
both types of cans sent on request 


E. W. BLISS CoO., 25 aDaMs sTREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 


AT | 
WARNER INTER--INSURANCE BUREAU 


THE RESULT OF CO-OPERATION JANUARY Ist, 1913 


Insurance in force - $20,621,472.15 
Losses paid in five years - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary * 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 5 
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The Chicago Market 


Demand for quality goods and none other increasing—A case of the brokers’ difficulties 


and losses, and of a packer’s unfairness—Indiana can dispose of all the tomatoes 


packed—Little change in market conditions from last week. 


Reported by Telegraph 


, Chicago, Nov. 21st, 1913. 


Visible Improv t.—It is noteworthy and most encour- 
aging and pleasing to observe the growing regard of buyers 
for higher quality in canned foods and the determined efforts 
the canners are making to meet these views and requirements. 

It is hardly worth while for a broker in these days to try 
to sell anything that is of poor and mean quality, as buyers 
who know their business will not consider it at any price. 

The day of the packer of inedible and undesirable food 
products is coming to a close, and the places which knew him 
once will know him no more, for which all of us who have the 
true interests of the industry at heart will be thankful. 

What Would You do?—I sold a car of tomatoes for fu- 
ture delivery several months ago, the contract calling for 
“Standard Quality.”” When the goods were received by the 
buyer he rejected them as not standard. 

The canner then wrote to me that the buyer had rejected 
the goods merely because the market had declined and had no 
basis for claiming that the goods were not standard, and to 
see the buyer and settle the matter and make him take the 
goods. 

I called at the buyer’s place of business and growled and 
snapped at him a few times, but he would not scare. Then I 
tried to persuade him that the canner had shipped him stand- 
ard goods and that he had cut some below average cans, and 
that maybe his inspector had picked out light cans, just to 
show how bad the lot was. 


He merely said: “Go and pick some out of the lot your- 
self.” I did so, and then he said: “This contract calls for 
arbitration under the Board of Arbitration rules. I am ready 
to arbitrate and will send over my check for the twenty dol- 
lars. When will you send yours over? I am getting tired of 
taking anything people choose to ship me on _ contracts, 
whether right or wrong, and then playing baby or trying to 
bluff the delivery through, and I don’t intend to stand for it 
any longer. 

“This canner has made me a dishonest delivery. He has 
had the order for four months or longer and knows what a 
Standard tomato is just as well as I do. He no doubt has 
written you that I am trying to evade the contract because the 
market on tomatoes is lower and he knows that he is not tell- 
ing the truth. He is trying to cheat me by shipping me toma- 
toes to which he has added a lot of water. 

“Now ‘put up your twenty dollars and arbitrate it, the 
looser taking the goods and also loosing the twenty, or shut 
up!” 

The price of the goods in the contract was 80 cents 
f. o. b. factory, and it did seem to me that a canner would 
have had sense enough, knowing the market to be 10 cents 
a dozen lower when he made the shipment, to have shipped 
standard goods, even if he did not pack that kind and had to 
go out and buy goods that were standard and make 10 cents 
per dozen profit on the shipment, for he could have bought at 
70 cents on the day he made the shipment. 


I told the buyer that I would let him know in the after- 
noon whether or not I would arbitrate, and I took six cans of 
the shipment over to my office and weighed them on a good, 
honest, old Howe beam counter scale, with the following re- 
sult: 

One can 37 gross; drained contents 2 minutes, %-inch 
wire mesh; weight, 16 ounces. 


One can 38 gross; drained contents 4 minutes, 4-inch 
wire mesh; weight, 17 ounces. 

One can 39 gross; drained contents 2 minutes, 4-inch 
wire mesh; weight, 17 ounces. 

One can 37 gross; drained contents 2 minutes, 44-inch 
wire mesh; weight, 16% ounces. 

One can 37% gross; drained contents 2 minutes, 4-inch 
wire mesh; weight, 17%, ounces. 

One can 36% gross; drained contents 2 minutes, 4-inch 


mesh; weight, ounces. 

These cans were picked by me from six different cases 
and I selected the heaviest cans I could find. Knowing that 
the Maryland standard adopted by the canners themselves re- 
quired that these goods would cut out nineteen ounces of to- 
matoes, and that the Board of Arbitration would so hold, and 
that I would be beaten in the arbitration, I did not want to 
loose an additional twenty dollars for the canner, and reported 
the situation to him by mail, with an offer from another buyer 
of 72% cents f. o. b. cannery for the car of tomatoes, which 
was on that day two and a half cents above the price of stand- 
ards, although these were not standard. 

The canner declined the offer and wired another broker 
to sell the goods, and the other broker sold them for 70 cents 
cannery, 2% cents less than the offer I had secured, and the 
packer now does not propose to pay me my brokerage. What 
would you do? 

Bureau of Research for Quality.—Don’t forget that I am 
conducting this kind of a bureau and that if you have any- 
thing in cans that you have manufactured, and think it is 
good, that if you will send me some cans by express, prepaid, 
that I will carefully examine the goods, and if I can commend 
them, I will do so in these columns; but if I cannot commend 
the quality, I will write you about the goods and tell you why 
I cannot commend them. Send the cans to No. 657 West Ran- 
dolph street, Chicago, Ill., addressed to ‘‘Wrangler.”’ 

The Indiana Canners’ Convention.—Wasn’t it a fine meet- 
ing? I was there and enjoyed every moment of it. President 
Smith is one of the happiest and wittiest “Masters of The 
Toast” I have ever listened to. The attendance was large, re- 
quiring the placing of additional seats for a surplus of guests 
at the dinner, and the attention given to the speakers was 
unusually close and courteous. 

Canned Tomatoes.—Indiana canners have packed a few 
more tomatoes than last year and the pack has been of very 
fine quality. Her canners will have no trouble disposing of 
what goods they have at good prices, and there is no need to 
push them on the market just now, as such goods as I have 
seen from Indiana this season in canned tomatoes will always 
find a good market at a good price. 

Market News.—There is very little to be said about the 
market that is different from what was said last week. 

Canned kraut has eased off about 5 cents per dozen, but 
will probably advance again next week, as the situation is 
really very strong and very few packers are canning it on ac- 
count of the high price of cabbage. 

Apples of the new pack have begun to arrive from New 
York and Michigan, but are not showing very good quality, 


meaning that packers have small and rather poor stock to 
deal with this year. 


Peas are nominal and there is a pressure to sell low 


grades or sub-standard qualities, which seem to have been 
packed largely this season. 


THE Canning TRADE 


SOUVENIR 


OF THE 


7tH ANNUAL CONVENTION 


OF THE 
NATIONAL CANNERS’ and ALLIED ASSOCIATIONS 
BALTIMORE, FEB’Y 2 to 7, 1914 7 
Consisting of Original Articles and Statistical Data, Illustrating 
the Practical Development of the various branches 
of the Canning Industry and showing 


the present magnitude of 
the business 


HISTORY 


OF THE 


BY ITS 


Most Prominent Men 


ALSO IN CELEBRATION 


OF THE 10rs ANNIVERSARY OF THE GREAT BALTIMORE FIRE 


AND OF THE 


36TH ANNIVERSARY OF “THE Canning TRADE” 


ILLUSTRATED 


CANNING INDUSTRY 


NOTICE :—The above is the title page of ‘‘THE Canning TRADE’S” Souvenir of the Coming Baltimore Convention. 
Next week the ‘Contents Page’’ will be published; the 8rd week the ‘‘Preface Page’. This marks the most 


interesting and the most vitally important work ever done. 


It will be mailed to all subscribers in good standing on January 19th, 1913. In it will be included the 1913 Statistics 
—and all the Year-Book features of our regular Program issues. You will preserve this History for many years to 


come. See that you get a copy. 
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12 THE-Canning TRADE . 


Tomatoes are not in very strong request, as most jobbers 
are now well supplied and have good purchases in transit. 


Lake and rail navigation closes November 22, 1913, and 


there will not be much more buying of canned foods by the 
wholesale grocers before stock-taking time, January 1, 1914, 
as buyers are disposed to have as small stocks as possible at 
that time, and there is not much inducement for speculative 
buying just now. 

I have received the following letter: 


Newport, Tenn., Nov. 10, 1913. 
Mr. Wrangler, 657 West Randolph Street, Chicagv, III. 

Dear Sir:—In your letter of Nov. 7th to ‘The Canning 
Trade,’ you state if samples of canned foods are sent to you, 
express prepaid, that you will examine them and give your 
idea as to the quality of the goods represented by the sam- 
ples. We are sending you today by express, prepaid, two cans 
kraut, two cans Stokely Bros. Best Brand Sugar Corn and two 
cans Appalachian Brand Sugar Corn Std. We will thank you 
to examine all of these cans carefully and advise us what you 
think of the quality of the articles represented by these 
samples. 

This is the first season that we have grown cabbage, made 
them into kraut and canned the kraut. We dre anxious to 
know how this kraut compares with the best brands of kraut 
on the market. We are anxious to know its weakest points, 
so that we can make improvements next season. 

We have been canning sugar corn for three years. We 
come in competition principally with the best packers of sugar 
corn in Illinois. We believe the best Illinois packers sell their 
corn as Standards, Extra Standards, Fancy and Extra Fancy. 
We will be glad for you to advise us how our corn compares 
with the corn packed by the best Illinois packers, and advise 
us in what grade, in your judgment, it belongs. The different 
_ brands that we are sending you are packed from different va- 
rieties of sugar corn. : 
Awaiting your reply, we are, 

Yours very truly, 


STOKELY BROS. & CO.” 


The samples are also received, and I beg to compliment 
you on the corn. Both samples showed excellent color, con- 


» sistency, flavor and,tenderness. I would call the Appalachian 
“brand of corn an extra standard, and the Stokely Bros. best 


as fancy, comparing them with the very best Illinois packs of 
canned corn. In fact, the two brands grade closely together 
and might prove nearly identical if I should have cut more 
cans and thereby have secured an average of quality, but you 
only sent two cans of each. 


I was pleased and surprised to see such excellent canned 
corn from Tennessee. You have nothing to learn about corn 
canning from any of the famous canning States. 

WRANGLER. 


SELL PEAS TO NAVY. 


Waupun.—Peas for the use of the United States Navy for 
some time to come will be Wisconsin grown. Fifteen thou- 
sand cases have been purchased from a Waupun canning com- 
pany and 3,000 cases from a Randolph canning company.— 
Milwaukee Sentinel, Oct. 31st. 


FUTURE MEETINGS OF INTEREST TO CANNERS. 


The following is a schedule of the various Associations 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, pledse write 
or telegraph us promptly at our expense. 


December 3-4-5th—Wisconsin Pea Packers’ Association, Re- 
publican House, Milwaukee, Wis. Annual 
meeting, election of officers. 


special advertising effort. 


shipment. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no , 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont.. CANADIAN DEALERS. 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS. 


Let us tell you 


MAKE 
PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 
QUALITY 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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Seattle 


Market 


Firmness increasing—South buying largely and trade increasing—Pink salmon indicates 


improvements—New canneries being talked of—Important ruling by State Supreme 


Court. 


Reported by Telegraph 


Seattle, Wash., Nov. 21, 1913. 


Salmon.—The market is firm, increasingly so. A 
fair volume of new business is coming in all the while, 
but it is with old orders that packers and brokers are 
most concerning themselves. At the moment the domes- 
tic business is better than’ the export, relatively. The 
season’s trade so far has brought out the fact that the 
domestic market possesses great possibilities. The 
South has come forward with a surprising amount of 
new business. This field, in fact, in the opinion of those 
who are strong on the marketing end, is the one which 
is bound to consume an increasing quantity of canned 
salmon. As soon as the Panama Canal is opened a large 
depot for distributing Pacific Coast canned salmon will 
be opened, probably at several points on the Gulf of 
Mexico. One or two will be opened in Texas and one 
or more at New Orleans. It is more than likely that 
other distributors will be obtained in Mobile and possibly 
in Florida. At present a good deal of fish is being dis- 
tributed in the South through Charleston. It takes a 
long time ti get fish from he Pacific Coast, but good 
steamship service is available. 

Pinks.—Pink salmon is very strong so far as the 
spot situation is concerned. There are still plenty of 
pink fish available here, and also at San Francisco, but 
during the past ten days there has been a growing dispo- 
sition on the part of holders to go slow in acepting orders 
at the prevailing prices. There are some who cannot 
hold, but this class is getting scarcer right along. The 
weak spots have been prety thoroughly weeded out all 
around. Chums are so closely sold out that it is only a 
question of time, in the opinion of most packers and 
brokers, that the demand for the low grade stock will 
switch to pinks. 

There is still an active demand from England for the 
higher grades. Shipments to the United Kingdom this 
month will be very heavy probably, comparing very 
favorably with those of October, which ran over 4,000,000 
pounds. 

While the 1913 canning season is not yet completely 
over, there is talk of new operations which will develop 
next year. It looks as though there would be a number 
of new canneries operated in Alaska in the spring. There 
will be no new plants on Puget Sound, for the next two 
years will be light. 

The Important Decision—A decision has been 
handed down by the Supreme Court of the State of 
Washington which is of vital interest to every salmon 
and fruit and vegetable canner in the State, and will nat- 
urally be cited and used in similar litigation in other 
States. .The highest tribunal in the State has just de- 


cided that lacquering is not canning and that canners 


may not legally employ women at that work more than 
eight hours per day. The State law here provides that 
canners who pack perishables may, when the necessity 
arises, work women more than eight hours per day. The 
idea in wording this law thus was that at the height of 


the season there is urgent demand to work as long hours’ 


as possible in order o save the product being ‘canned. A 
test case of the law to determine whether or not lacquer- 
ing constitutes canning was brought against the Pacific 
American Fisheries Company of Bellingham, Wash., in 
the Whatcom County Superior Court. The court decided 
against the company, and now the decision of the lower 
court has been sustained. A fine of $250 and costs was 
also assessed. The court ‘holds that there is no necessity 
for haste in lacquering cans, and that the defendants 
cannot reasonably claim that they must employ women 
more than eight hours per day to save the products. 

Coast Notes.—L. H. Darwin, State Fish Commis- 
sioner, has investigated the reports that blasting along 
the headwaters of the Fraser River, in British Columbia, 
was killing millions of salmon fry and threatening the 
salmon industry, and has come to the conclusion that the 
reports were exaggerated. He found that the stream 
was full of eggs and fry, and that apparently no damage 
was being done as a result of the railroad construction in 
progress along the river bank. . 

The contract has been let for a $200,000 cannery 
plant at Lulu Island, B. C. The British Co!umbia Pack- 
ers’ Association is erecting a fine new plant at Steveston. 
The B. C. Granitoid Co., Vancouver, has the contract. 

The Astoria Iron Works has just put in operation its 
new sanitary can-making plant here in Seattle. The com- 
pany was formerly located at Astoria, Oregon. In order 
to be nearer the centre of the salmon canning activities, 
the company moved to Seattle. This week a number of 
salmon and fruit packers were the guests of the company 
at the new plant and had an opportunity of seeing how 
the sanitary cans are manufactured. 


An Everett, Wash., grocer with a large store in the . 


business district, recently greatly increased the sale of 
canned salmon by putting in a large window exhibit of 


canned fish, which was packed by the Everett Canning. 


Company, a concern which built a cannery last spring 
and operated it for the first time during the season just 


closed. “SALMON.” 


To Save Money See the 


“Wanted & For Sale” Ads 


‘ 
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MEETING OF THE INDIANA CANNERS’ ASSOCIATION. 


Hotel Severin, Indianapolis, Nov. 13th, 1913. 


Large Attendance—Splendid Addresses—New View of Pulp- 
making—A Candid Expression by a Jobber— Where 
the Broker Stands in the Business—Officers 
Re-elected. 


President Smith’s hearty and unique invitation to the 
canners of Indiana and the supply men of the country re- 
sulted in a record-breaking attendance of both, so that when 
the guests were bidden to be seated in the great ball-room 
of the handsome new Severin Hotel at Indianapolis, it was 
found there were nearly 200 present. Leading canners of 
the State and of other States were present, and the “bosses” 
of many of the supply houses augmented their sales forces 
by their presence. 


An excellently served menu was first discused, from soup 
to nuts, before the speeches or business was permitted, and, 
aparently, upon the basis of the text taken by President 
Smith, “Solid men from Boston banish all potations.’” But 
following the feast good evidence was shown that real elo- 
quence needs on “‘bush”’ nor liquid inducement, for the speak- 
ers and their subjects were such as to compel respectful at- 
tention; and it is to be said to their credit that the diners 
were held to their chairs better than we have before noticed 
in a long while. 


President Smith acted as Toastmaster, and after a few 
preliminary welcoming remarks, made his annual address, 
as follows: 


Address of President William C. Smith. 


I see that we are rather a mixed assembly—wholesalers, brokers, 
supply men, newspaper reporters and canners—so I hardly know how 
to designate you. I am like the Governor of a State who visited the 
penitentiary, and the convicts were brought out for him to address. 
Somewhat nervous and flustrated, he began: “My fellow-citizens.” He 
saw in an instant that that wouldn’ do, so he said: “My fellow- 
convicts.” For fear I may meet a similar fate I will not designiate you 
at all. An old lady offering to a policeman a Sunday School tract, said: 
“TI often think you poor policemen run such a risk of becoming bad, 
being so constantly mixed up with crime.” The policeman replied: 
“You needn’t fear, Mum, it’s the criminals what runs the risk of becom- 
ing saints, being mixed with us.” 

But we are hoping you fellows will run no risk in being mixed up 
with us canneérs for a short time today. 

Now that we have had our fill of the good things to eat, served, I 
am sure to our satisfaction, the time has come to “talk of many things, 
of shoes and ships and sealing wax, and cabbages and kings,” as the 
little couplet says on the program. 

But I apprehend that there are some here who do not wish the 
subject of cabbage mentioned, as it brings up visions of future kraut 
sold and not the wherewith in sight to fill their contracts. So I think 
it best to pass cabbages up and go to the subject assigned. 

As your President I am expected to make a speech, no matter what 
the conditions or circumstances may be. 

I am like the Methodist Presiding Elder who came to a quarterly 
meeting. It was raining hard. Just six of the official board were 
present, and they were standing dripping wet around the stove with a 
discouraged look. The Presiding Elder said: “Well, brothers, take 
the front seats and we will proceed with the sermon, as I am expected 
to preach,” and then he announced his text: “Oh, ye generation of 
vipers, who has warned you to flee from the wrath to come?” So I 
have a mind to talk from the seemingly harsh non-religious text: “Oh, 
us generation of canners, why are we such dam fools?” 

But why preach from a text and say something that only adds to 
our misery We, perhaps, are feeling bad enough any how and have, no 
doubt, come to this meeting hoping to hear something that will make 
us forget our troubles. 

We want to feel like the woman who had eye trouble. She said she 
had consulted an optimist and her eyes were feeling better now. So 
we want to consult with the optimist and feel better. I think I gave 
you the definition of an optimist last year. Well, it is so good that it 
will bear repeating: An optimist is one who, in the evening, can make 
lemonade out of the lemons that have been handed him during the day. 
Let us be optimists. . 

have been asked the question, “What good are these meetings, 
anyhow We do not practice what we preach.” 

Say, brother canner, if these meetings do nothing more than give 
us the opportunity of taking an inventory of ourselves, to find out 
where we are, and whither we are tending, they are worth it. But they 
ought to give us the vision that we ate engaged in one of the greatest 
and grandest businesses found in the business world. The business of 
giving to the people the best food at the cheapest prices, and if we get 
this vision, we will go to our homes from here with a determination to 
act our part like men in this great business. 

You know that, owing to the changed conditions of society, our 
people cannot get along without canned foods, and as these conditions 
are not likely to change, our business is bound to grow by leaps and 
bounds as population increases, and to become more important in the 
business world. So it behooves us to get closer together in a better 
organization that we may eliminate any bad features that may have 
crept into the business, and to do those things that will put our busi- 
ness upon a profitable basis and yet give the people the goods that 
pleases and that helps to solve the question of the high cost of living. 

In our organization we have been weak. We have 132 canneries in 
the State of Indiana, and yet but 46 have made themselves active mem- 
bers of our association by paying the dues of the association. I fear 
that same of our canners are like a certain Methodist brother. Some 


Methodist all right, but he doesn’t work very hard at the 


ob.” I fear 


one asked if he was a Methodist. The reply was: “Oh, Joo. he is a 
of organi- 


— of our canners are not working very hard at the jo 
zation. 

And I fear that some in the payment of dues are like a certain 
man who lived in a city suburb and did business down town, but never 
went home at night until the last car at 11.30. An acquaintance said 
to him one day: “Jones, you must have an awful lot of business to 
do if it keeps you every night until the last car.” Jones replied: “No, 
it isn’t my business that holds me; I want to hold on to my nickle as 
long as I can.” 

Now, I will concede that our organization has not been as effective 
as it should have been, which, perhaps, is the fault of your officers. 
Yet, when the canning business has been assailed by foes from without 
and within. we have come to the rescue, and have not even hesitated to 
beard the Legislature in its den and plead the righteousness of our 
eause. Yea, have met and refuted the charge that we were inimical to 
the cause of labor. We have shown them we are a friend to labor, 
that we give it its best and cheapest food, and yet pay it the living 
wage. 

In this day and age it is necessary that every business be closely 
organized, not for the purpose of violating the law by boosting prices, 
but for the purpose of producing a better product, paying a_ better 
wage, creating a better selling agency by which the living profit may 
be obtained. We have been the prey of the designing buyer simply 
because we did not have the organized strength to resist him. 

We have spent too much time and money on the unimportant mat- 
ters and thereby lost the greater opporttnity. 

For instance, we spend a lot of money and time in gathering sta- 
tistics of our packs, which are given out and used as clubs to break 
our financial backs, and overlook the important matters like sanitation, 
which give the opportunity for the Mary O’Riley’s to exploit their 
literary ability to our everlasting and eternal damage. 

Without anticipating what is to follow, I know that the canneries 
of our State are cleaner than the average kitchens in the homes of 
our people, yet if we would spend more time and money in making them 
cleaner than they are, and letting the people know it, and in putting 
up our goods so that people will clamor for them, then there will be no 
necessity for the gathering of statistics of our packs, for we would be 
so busy supplying the demand for canned foods that we would not have 
time to gather statistics. 

Again, if we would get together in a closer organization and devise 
some scheme of factory inspection by which overly-matured products 
would be sent to the cattle and hog feeding lots instead of to our ware- 
houses, tucked nicely into cans, where we hope to work them off as full 
standards, we would avoid such disastrous calamities as befel the corn 
market last year. 

Again, how much better would it be if we would spend our time 
and money in ascertaining whether the scheme of a central warehouse 
would be practicable, by which our weak financial brother canner would 
be able to store his goods and keep them from a forced market, which 
not only destroys him, but shatters the profit of the stronger canner, 
and the jobber who has bought futures. If speculators or jobbers can 
buy up corn as they did last year, hold it for a time and clean up a 
nice profit, as much as $30,000, as one jobber did, so why wouldn’t the 
central warehouse do the same trick and solve the profit for the canner 
who, without help, has been compelled to suffer a heavy loss? 


PUBLIC SALE OF VALUABLE CANNING PLANT AND REAL ESTATE 
Situated in North Murderkill Hundred, Kent County, Del. 


The Farmers Preserving Company will expose to sale at public 
vendue on the premises at Rising Sun, Kent County, Delaware, on 
Thursday, the eleventh day of December, A. D. 1913, at one 
o’clock P. M. the following real estate, to wit :— 

All that certain lot, piece and parcel of land and premises 

situated in the Village of Rising Sun, North Murderkill Hundred, 
Kent County, Delaware, at the junction of the roads leading to 
Dover, Woodside, Canterbury, Magnolia and Lebanon, and con- 
‘taining according to recent survey two and ninety-two hundreths 
acres of land. The improvements thereon being a first class 
thoroughly equipped canning factory complying with all the san- 
itary requirements of Governmental and State Laws for canning 
tomatoes and all kinds of fruits. The plant hasa capacity of from 
forty to fifty thousand cans per day; has two eighty-horse power 
boilers as good as new, which are so arranged that twenty to 
twenty-five thousand cans per day can be packed as economically 
as running at full capacity ; has complete can making outfit for 
making No. 3 and No. 10 cans, and ample warehouse capacity for 
its full annual product. Ample experienced white native help is 
available in the vicinity. Convenient to rail and water transpor- 
tation. The factory has been run continuously for over forty 
years and has a first class well established business. The buildings 
and machinery are all in first class condition. This sale is absolute, 
as the principal owners by reason of advanced age cannot longer 
continue the business. 

Also at the same time and place will be sold three lots with 
large two-story frame dwellings thereon erected awd a vacant Jot 
all fronting on the road leading to Canterbury and adjoining the 
cannery property. A plot will be exhibited on the day of sale or 
can be seen at any time at the office of George M. Jones. The 
property is open to inspection at any time and prospective pur- 
chasers are asked to examine same prior to sale. 

TERMS: Ten per cent. of the purchase money will be 
required paid down on the day of sale and the remainder thereof 
on or before the fifteenth day of January, 1914, when a Deed in 
fee simple will be given for the properties free and clear of all 
incumbrances. The percentage paid on day of sale will be treated 
as part of the purchase money if the other terms are complied with, 
otherwise will be forfeited for non-compliance. 

WILSON C. MOORE, Auct. GEORGE M. JONES, JAMES M. SATTERFIELD, Att’ys for Own’rs 
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I see something that reminds me of Johnny and the baby. Johnny’s 
mamma said: “Johnny, what is the baby yelling about?” Johnny 
= ag a “Oh, nothing; I just took his milk and showed him how to 
rin 4 

For lack of organization we permit conditions to obtain that enables 
Johnny to take our milk and drink it, and then we yell and yell, until 
Johnny does it again, and then we yell some more and grow thinner 
all the time, and do nothing to | Johnny from drinking our milk. 

I tell you that the canners of Indiana and of the nation need more 
of Be seat in them. Why, I sometimes think we have gotten too old 
to fight. 

Pat said to Mike one day: “Mike, how would yez like to live to be 
a hundred years of age?” “I don’t want to, Pat; I never seen a man 
that old who could put up any kind ov a foight.” 

I am like Pat; I admire a man that can put up a fight. A fight 
for his business and the better things of life. So let us fight for our 
business and the better things in it. If we have a bad condition in it, 
let us fight it to a frazzle, and let this sink into your brain until you 
can hear it sizzle, PACK LESS AND PACK IT BETTER, for when you 
do this, you will have eliminated the declining market that kills profit, 
and you will have put yourself into the right position to pack more. 

I know of a canner who packed some extra nice peas, harvested at 
the right stage, and put into the can as the good cook would do it. 
He gave a case to a friend, who, at a supper of a number of his friends, 
served some of these peas. The guests were so delighted with the 
taste and flavor and tenderness of the peas that they pestered the life 
out of the canner for them. Canners, when we learn the lesson of 
packing goods in this manner, we have solved the question of an active 
market and a living profit. You say it cannot be done because weather 
conditions will not always permit it. I say it can, but it may take 
organization and study of methods of action and the paying of better 
prices for produce. 

I have conducted scores of ag through canning plants and 
shown them the different processes of preparing and canning of vege- 
tables, who came to the factory prejudiced against the business and 
ready to say: “I told you so. I knew that canning was a dirty business 
and canned foods were not fit to eat.’’ When these people had gone 
through the cannery I have had every one of them to say frankly that 
they had changed their minds; that goods were put up better and 
cleaner than those put up in the average kitchen, and that they would 
no longer hesitate to eat canned foods. So the solution of our business 
is its greater publicity and the packing of better grades. When we 
have brought these things to pass, the declining market and the selling 
of goods for less than cost of packing will have become ancient history. 

A farmer was sawing wood, when it occurred to him that he ought 
to have some help from his five boys. So he lifted up his voice and 
called loudly for them, but not a boy appeared. At dinner, however, 
they were all promptly on hand. So he said: “Where were you all 
two hours ago when I called you?” One said: “I was in the shop set- 
ting a saw.” Another said: “I was in the barn setting a hen.” An- 
other said: “I was in grandma’s room setting the clock.’ Another 
said: “I was in the garret setting the trap.’’ The farmer said: 
you are a remarkable set.” And, turning to the youngest, said: 
where were you?” He replied: “I was on the doorstep settin’ still.” 

Too many of us canners hear the call to duty, but we are on the 
cannery steps, sitting still and heed not the call. 
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The officers of this association are loudly calling you, so that we 
may be equipped to fight the foes within and without, to help solve 
rightly the problems that beset us, hrat we may place our business 
where it ney belongs. For, remember, that the business of canning 
vegetables is of more vital importance to the people of our land than 
any other business, as it gives them today, not only the cheapest food 
upon the market, but gives them the food needed to promote the health 
p= | vigor of their bodies, and to equip them to perform their daily 

uties. 

Now, my friends, I must set a good example and heed the hint con- 
veyed by the little couplet on the program: “Solid men from Boston 
make ay long orations,” and bring the address of your President to 
an end. 

Food Commissioner Barnard’s Advice. 


Following President Smith, Dr. H. E. Barnard, Food 
Commissioner of Indiana, was called upon, and replying said 
that he had been requested to make a humorous address, but 
that eight years’ service as Indiana’s Food Commissioner was 
not calculated to produce humor in anyone. Answering the 
text of his toast, ‘‘Do the canneries of Indiana need cleaning 
up?” he answered that they did; but that, as a general rule, 
they were infinitely—the word he used—better than they were 
a few years ago; that acres of water-tight floors had been 
installed and that Indiana made some mighty good pulp this 
past season. 

But he said the canners were not doing enough publicity 
work; they did not sufficiently acquaint the world with their 
reformation; that they did not make their goods household 
words as they should. 

He urged more attention to the welfare of the workers, 
the doing away with unsanitary closets and outhouses, and 
suggested that canners visit some of the up-to-date plants of 
the State that they might learn what this meant. “No can- 
nery,” he said, ‘‘should be permitted to operate without, first, 
flush closets, with running water, a thing easily possible; be- 
cause every factory has water under pressure, instead of the 
present hideous closets now too frequently found; and, sec- 
ond, proper rooms or compartments where the workers might 
change their street clothes with comfort and not be obliged 
to disrobe behind a flimsy screen of sackcloth. Individual 
lockers may not be necessary, but fit rooms for this purpose 
are.” 
Another suggestion was to do away with the old com- 
mon drinking cups and the installation of a sanitary drink- 
ing fountain. The packers, he said, must get together and 
study the disposal of wastes. He pointed out that thousands 


MORRAL BROTHERS 


THE MORRAL CORN CUTTER Either single er double cut 


PATENTED 


Messrs. Morral Bros., Morral, Ohio. 
GENTLEMEN :— 


cut Cutters and would not think of again using a single cutter. 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. 
Morral Cutters and each company has 26 Morral Cutters in use. 


Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 


It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 


Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here ome packin 

Yours respectfully, 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 


Morral, Ohio 


The companies have replaced all other cutters with 


TESTIMONIALS 
Eureka, Ill., Feb. 22nd, 1912. 


Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Circleville, Ohio, October 3, 1912 


season. 


E. SEARS & CO., By H. M CRITES. 
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of dollars are being lost annually through suits because of the 
pollution of streams, etc., and that the industry must face 
this problem, and he knew that if they took hold of it rightly 
they could solve it. The State Laboratories he freely offered 
in this effort, stating that the State engineers were ready and 
willing to answer any call for assistance and help. He as- 
sured his audience that the food laws of the State were aimed 
for the betterment and advancement of the industry, not for 
its hindrance, and that the officers in charge were always 
ready and willing to help. 

The next speaker was Mr. E. A. Hey, formerly with the 
H. J. Heinz Company, but now with the U. S. Bottlers’ Ma- 
chinery Company of Chicago, and the subject of his address 
was: 


WHAT ARE THE BEST METHODS IN HANDLING AND PACKING 
TOMATO PULP FOR CATSUP MAKERS? 


I will not attempt to deal with this question literally, for I know 
my own limitations and question if any one at this time is ready to 
outline a method for handling and packing tomato pulp that will not 
meet with considerable criticism. I will endeavor, however, to give you 
a plan for handling tomato pulp that I would use, were I in the busi- 
ness, and you can draw your own conclusions as to whether it is the 
best plan or not. 

In view of the question I have been given to answer, I take it that 
your desire is to make a high-grade pulp, therefore I will confine my- 
self entirely to methods I think best for making a high-grade pulp. 

The first thing to be considered is the raw material. To get good 
pulp, you must have good tomatoes; the quality of the tomatoes rests 
in the grower, the soil, the seed, and to a certain extent, the weather. 
The latter you have no control over, but you should control absolutely 
the three former. With them in harmony, you will find that the weather 
is not such an important factor as we may have heretofore believed. I 
believe that the greatest problem you will have to face in manufactur- 
ing tomato pulp is your growers. It is to them you must look for your 
raw material, and I want to repeat that without good raw material 
you can not make good pulp. I will have something to say later on 
regarding the inspection of tomatoes in your plant, but I want to call 
your attention now, that there is a vital difference between inspecting 
tomatoes and sorting tomatoes. Most of you manufacturers of pulp 
have provided yourselves with some means for examining the stock as 
it starts in the process of being manufactured into pulp; but instead, 
however, of this being merely an inspection, it has developed into 
actual sorting, and I want to ask, why should it be necessary for you 
to sort tomatoes? It is just as criminal for a grower to deliver rotten 
tomatoes to you as it is for you to make them into food. The proper 
place to eliminate tomatoes unfit for food is not in your factory, but 
in the garden of the grower. The Federal and State authorities have 
enacted laws, necessary laws, for the regulation .of the manufacturing 
of food. In my opinion, these laws are going to be revised and made 
more stringent, and I am in hearty sympathy with any such action, 
but I believe you are frequently the victims of conditions for which you 


_are not wholly responsible. 
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The Pure Food ligislation, now in force 
or to be enacted, will not be fair to you and will not accomplish the 
results desired by the public until provision is made to reduce to a 
minimum the possibility of a grower delivering to you unwholesome 
stock. It has not been so many years ago that, when cholera struck 
a drove of hogs, they were rushed to market. This is practically im- 
possible now owing to rigid meat inspection laws. The tubercular cow 
can no longer endanger the lives of her owner’s customers. These rigid 
laws have not worked a hardship on the farmer, but on the other hand, 
they have been greatly to his benefit. Aided by the research and expe- 
rimental work of the State and Federal authoritis, he has been taught 
that it is greatly to his disadvantage to raise stock on a hit-and-miss 
plan, and we find him now with his hogs, cattle, horses and even his 
chickens, all aristocrats, bred carefully, selected to meet certain require- 
ments, and the results attained are astonishing. It has been demon- 
strated beyond contradiction that the producing value of milch cows, 
for instance, has been improved wonderfully by selecting and breeding 
stock that has shown particular aptitude for producing butter fat. Ex- 
actly the same results can be accomplished in the production of plants. 
In fact, we know that wonderful strides have been made in improving 
the quality and yield of corn and wheat by careful seed selection and 
a careful study of soil conditions. I believe that it is thoroughly as 
possible and practicable for each of you, by the aid of the Department 
of Agriculture at Washington and your State Agricultural Schools, to 
determine beyond a doubt the variety of tomato that will do the best 
in your several localities. I believe that it is thoroughly possible for 
you to discover a variety that will be largely disease resistant: that 
because of the fact that it is particularly adapted to the soil conditions 
where it is to be grown, weather conditions will not have near the 
effect on your crop as they seem to have now.. 


Following out this same line, I believe that it is thoroughly possible 
and practicable to go even farther and breed for each locality a variety 
of tomato that will not only be healthy and productive, even in the 
face of adverse conditions, but that will also have such characteristics 
as better color and flavor. I am firmly convinced that all of these most 
desirable results can be obtained if you and your growers co-operate 
with the Federal and State authorities. When you have accomplished 
these results, you have solved your greatest problem in making good 
tomato pulp, for your stock will be right. A further very considerable 
advantage will be that your growers will have increased crops on the 
same acreage, which should answer for some time the question of the 
cost of your raw material. I believe that it is possible to double the 
average yield per acre in the State of Indiana by a careful adherence 
to some such plan as outlined above. The next step is the delivery of 
the tomatoes. 

We start out with the supposition that .yvour growers are deliver- 
ing red-ripe, whole fruit. These tomatoes should be delivered as soon 
as possible after being picked; you should exert every effort to dis- 
courage the common practice of allowing tomatoes, after having once 
been picked. to stand in a field until a full load can be made up the 
day following. It is customary in this section to deliver in wooden 
erates, and it is also customary, should your grower happen to run 
short of crates, for him to fill the ones he has heaping full, which 
means that the tomatoes in each crate except the ones on the top of 
the load are going to be bruised and crushed. A handful of bruised 
and crushed tomatoes, making a five-mile trip to your factory, unpro- 
tected from the heat of the sun and the dust of the road, will increase 


California 
Asparagus 


Grown under ideal climatic and soil 

conditions on the delta islands of the 

Sacramento river. Each stalk tender 

and succulent. Packed the same day 

picked—comes out of the tins fresh 
and with the delicious natural flavor 
of carefully cultivated asparagus. 


Libby, McNeill & Libby 


CHICAGO 


This Concerns Y our Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it do not give full 
protection. 


The expense is small Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


Quality — Efficiency—— Service 


The No. 73 Canner’s Fire 
Pot is the latest improved 
and most efficient Canner’s 
Fire Pot for use in heating a 
large size capping steel or sol- 
dering coppers. It is made 
with improved burner that 
has two heating surfaces. 
The gas is superheated before 
it is burned, producing an in- 
tensely hot blue flame burn- 
ing from each side to the 
center. A sub-flame heats 
the generator so that the 
heating flame can be turned 
low, thus saving fuel ex- 
pense and the maximum heat 
can be had at a moments notice. It is the hottest Fire Pot 
made and is NOISELESS, SMOKELESS and ODORLESS. 
The largest size capping steel can be heated and a pot of metal 
melted at the same time. The tank is heavy galvanized iron, 
thoroughly braced, and top section is strongly made to with- 
stand hard usage. This Fire Pot will save you time and money. 
All leading jobbers of canner’s supplies will supply at factory 
price or we will ship direct if cash accompanies the order. 
Send for catalog. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 73 FIRE POT 
Price Each, $7.00 Net 
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Improved Lock Seam Body Forming 


jams and 


Automatic Side Seam Locking Machine 


Machine shown here is our latest 


The Latest Improved, 
with 


Machine, with Side Seam Soldering ; 
Soldering Attachment 


Device. 
This machine runs free of all 


smashes, witha 
capacity of 60,- 
000 perfected 
bodies per day. 


Write for our 
Prices and 
Discounts 


REG. U. S. PAT. OFFICE 


As the quality of canned foods depends, to a large extent, on the quality of Soldering Flux 
used, it is important that you use Soldering Flux of the best quality. Our chemists are paying 
special attention to Soldering Flux used in manufacturing and capping packers’ cans, and not a 
pound is shipped by us which does not stand the most rigid tests. 

Eureka Soldering Flux is indispensable in the canning business, because it is pure and abso- 
lutely free from acid or any other harmful ingredients. 

Drop us a ]jne and we will give you other reasons why you should use this well-known brand. 


Manufactured Only By 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 
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STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 


or glass jars. 
Maine, 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BoOxXEs are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
5% inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 
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Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 


WORKS: 


ATLANTIC WHARF 


Boston & Lakewood Ave. 


OFFICE: 


2639 BOSTON ST. 


Baltimore, Md. 


COVE OYSTER 
CANS 


she oft of 


ATLANTIC CAN CO. 
| Baltimore, Md. 
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the bacterial count in that crate of tomatoes beyond the danger line, 
even should the balance of the crate be perfect stock. In a great ma- 
jority of cases, it is necessary for you to store these tomatoes for a 
few hours after they arrive at your plant. Two methods of storage 
are being advocated—the dry and the wet method. . 

In the dry method, the crates are taken from the farmer's wagon 
and should be piled so that a free circulation of air is possible between 
each row; they should not stand over 24 hours, and even this short 
time is apt to prove dangerous if any of the stock is crushed and 
bruised, especially if the weather is hot and muggy. 

The wet method is meeting with considerable attention, and I am 
inclined to pronounce it the best. Wooden tanks are provided, ordi- 
narily 16 feet in diameter and 8 feet deep. ‘Tanks of this size will 
accommodate about 500 bushels of tomatoes. The tanks are filled half 
full of water and the tomatoes are dumped directly into these tanks 
from the grower’s wagon, care being exercised that there is sufficient 
water to always keep the tomatoes submerged and to also keep them 
from packing too tight. These tanks are provided with an overtiow 
at the top, and are also provided with a cold-water supply at the top, 
so that, should it become necessary to change the water in the tank, 
cold water may be introduced which, following a natural law, will sink 
to the bottom, forcing the warmer water to the top and out the over- 
flow. It is possible, without any considerable waste of water, to hold 
the temperature at such a point as to materially reduce the develop- 
ment of bacteria, yeast and molds, and it is the opinion of many that 
tomatoes can be held in this manner for from 48 to 72 hours without 
any danger. Another very considerable advantage in this method of 
storage is the assistance it lends in washing the stock. Any mould or 
dirt that may have been in the stock when put into the tank is so thor- 
oughly soaked that your subsequent washing system is made much more 
effective. ‘Tomatoes should always be given one washing before inspec- 
tion. If the wet storage system is used, this first washing is accom- 
plished in the storage tank and by means of sprays on the belt carriers 
that are utilized to carry the tomatoes from the tanks to the inspection 
tables. lf the dry storage is used, a washing machine must be pro- 
vided; the most effective being one that will alternately soak the toma- 
toes and then subject them to a spray. Too many sprays can not be 
used; no operation is more important than this first washing. From 
the first washing the tomatoes should go on to the inspection table. 
The best plan is to have three belts 18 inches wide running over a 
table about 12 feet long. These belts travel in the same direction ; the 
two outside belts receiving the tomatoes as hen are discharged from 
the first washing. Along these belts are distributed your inspectors. 
These inspectors must pick up all of the tomatoes that are on the two 
outside belts and put them on the third or middle belt, which carries 
them through the final washing and scalding process. By using this 
method no stock can get by an inspector and into your finished product, 
for the inspector must place the stock on the middle belt. From_ the 
inspection table the tomatoes should go into a second washer, which 
alternately soaks and sprays them, and upon leaving this washing, they 
should be scalded either by live steam or by being passed through boil- 
ing water. I prefer the latter for scalding, because I believe you get 
a more perfect scald, with the added advantage of a final washing in 
boiling water. 

From the sealder the tomatoes go to the pulping equipment. Two 
systems are in use, the cold and the hot. In the cold system the 
tomato passes directly from the scalder to the pulp machine, which 
consists of a crusher, a cyclone, and a finisher. The crusher should be 
that and nothing more. No apparatus should be used that will chop 
up the stems or any green portion of the tomato. The cyclone you are 
all familiar with; it has not yet been beat for the dirst sieving of the 
pulp. From the cyclone the pulp should go to the finisher. his ma- 
chine removes the coarse fiber from the pulp, and also should remove 
all black specks and particles of green tomatoes. The best method to 
accomplish this is by using a fine wire sieve, suitably mounted, to which 
a rapid-shaking motion is given. Any apparatus that rubs or beats 
the pulp through the finishing sieve will work more or less black specks 
and coarse fiber through into the pulp. 

In the hot system the tomatoes are brought to a boil before being 
pulped. The method I prefer is to crush the tomatoes and run them 
directly into wooden tanks equipped with copper cooking coils. When 
such a tank has received the proper charge of tomatoes, the steam is 
turned into the coils and the tomatoes are brought to a boil. They are 
then run through the cyclone and finisher as described in the cold sys- 
tem. I prefer coils in this first cooking to direct steam cooking, as is 
sometimes used; a much better color being obtained by the use of 
coils. Something will be said later about the tendency of coils to 
burn; this is only true when cooling pulp after it has gone through 
the machine. Crushed tomatoes will not burn on the coils. It is of 
the greatest importance to insist that, after your tomatoes have been 
crushed they shall come in contact with as little metal as_ possible; 
such metals as they do come in contact with should be thoroughly 
plated either with silver or pure block tin. The crusher should be 
made with wooden rolls. Any portion of the cyclone coming in contact 
with the pulp should be of wood or tin-plated, or silver-plated metal. 
The same conditions should hold for the finishing machine. All pipe 
lines should be enamel or pure block tin. 

From the pulp machine the ~_ goes into tanks, quite like the 
first cooking tanks used in the hot system, fitted with copper coils, 
where it is boiled down to the proper consistency, usually a specific 
gravity of 1.03. Several styles of coils are on the market. They should 
be so constructed as to thoroughly drain and not allow the steam to 
back up at any point. The chief difficulty in the use of coils for cook- 
ing is their tendency to burn. This difficulty is materially reduced in 
the hot system. No two coils cook alike, and it is important that the 
man handling your coils exercises the proper judgment in his cooking. 


Pulp with green stock in it is much harder to handle than that 
from fully ripe tomatoes. If using the cold system, start the heat 
slowly, do not add any pulp, after the heat is started, and do not 
stop boiling until done. hese precautions are not nearly so exacting 
where the fot system is used. nother very considerable argument in 
favor of the hot system is the increased yield per ton of tomatoes and 
the improvement in the body of the pulp. If you are using the cold 
system, you have noticed that the skins and seeds, as they come from 
the cyclone, are slippery and slimy. This slippery, slimy material is 
of very considerable value, lending to the smoothness and thickness of 
your finished pulp. Where tomatoes are boiled before bein pulped, 
or in other words, where the hot system is used, the material above 
mentioned separates from the skins and the seeds because of the cook- 
ing and becomes a part of your pulp. 

Where you are filling directly from your cooking tanks, it is im 
—— that the pulp be kept agitated, for it separates quite readily. 
f you propose to discharge your pulp from the cooking tanks into a 
storage tank for the filler, then the agitator should be in the storage 
tank. The pulp should be filled as rapidly as possible after being 
cooked. The temperature should never get below 190 degrees. 
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We are now ready for the packages and there is only one package 
for tomato pulp; that is, the enamel lined or lacquered tin can of either 
a 5-gallon or a 1-gallon capacity. High-grade pulp can not be stored 
in barrels; it always loses color and takes on a foreign taste from the 
wood, and must be treated with some form of preservation, even though 
it be nothing more ‘than! salt and acetic acid. All cans should be thor- 
oughly washed and steamed before being filled. This should be done 
directly at the filler, so that the <r will go into a hot can which 
will be closed immediately. If sufficient care is exercised on these 
points, it is not necessary to sterilize the can after being filled, but in 
view of the fact that there is some risk in not sterilizing, I think it is 
cheap insurance. The sealed cans are given a bath in boiling water for 
a a of time in proportion to the size of the can. While you are 
considering the package for your pulp, do not overlook the many good 
features in favor of the No: 10 or the 1-gallon can. This — can 
be washed and steamed automatically and also filled, capped and steril- 
ized in an almost continuous system. The large user of pulp, should 
he purchase his stock in No. 10 cans, can unsolder the cap by using a 
to the use in closing it. 

er e cans are sterilized, they should be taken to storage and 
so piled that there is a free circulation of air. If they are piled ‘too 
closely together, those in the center of the piles will hold their heat too 
long, with a considerable detriment to celer and flavor. Always en- 
deavor to store your pulp so that it will not be necessary to disturb 
it until you are ready to ship. As you are filing the pulp into the 
cans, one sample for every 100 cans should be taken in a glass bottle. 
This bottle should be scalded and sterilized as you do the pulp. A 
suitable label should be applied, carrying on it some marking that will 
enable you to go to your stock of canned pulp and pick out the hundred 
cans that the sample represents. This is done merely as a check on 
color. A ketchup manufacturer buying your pulp can be insured a 
—P color of his product if he has samples, such as I have noted, 

go by. 

Summarizing then, I will give as a method for making and handlin 
pulp for catsup makers the following formula: 

Educate your growers to grow and deliver perfect stock. Store in 
tanks under water. Thoroughly wash before inspection. Inspect on an 
interrupted belt table, or in other words, provide means whereby the 
inspector must handle every tomato before it can get into your pulping 
system. Wash in a hump-backed washer, or in other words, in a ma- 
chine so devised that the tomatoes are alternately sprayed, submerged 
under water, and then sprayed again. Scald in boiling water. Crush 
through wooden rolls and bring to a boil in tanks fitted with copper 
cooking coils. Run through a cyclone and finish on a fine flat sieve 
that is given a —_ shaking motion. Reduce to a specific gravity of 
1.03 in wooden tanks with copper coils. Fill immediately into hot cans 
that have been thoroughly washed and steamed. Cap immediately and 
process in boiling water. Do not allow the pulp to come in contact 
with any metals that have not been thoroughly tinned or silver-plated. 
Arrange all equipment so that is is easily accessible and can be kept 
perfectly clean. Your building should be provided with plenty of light 
and ventilation and a water-tight floor, preferably cement. 


Mr. George W. Cobb Gives Good Advice. 


Responding to his toast, “‘Cans and Canners,’’ Mr. Cobb 
addressed the banqueters as ‘“Indianians and Indians, by 
which I refer to the supply men present,’’ and followed this 
with many witty stories and sayings such as only he can get 
off. But he refused. to abide by instructions, and insisted 
upon being serious ‘‘for at least a little while.’”” He advised 
the canners to get behind this Child Labor agitation, and by 
a compliance with its demands so take the sting out of the 
yellow journals and rob them of their thunder. He pointed 
out that the agitation is being spread by the churches and 
the workers, and that in their denunciations there are but 
three classes mentioned, the cotton mills, the sweatshops and 
the canneries, and he insisted that the canneries do not be- 
long in such company and should be taken out. 


He insisted that every cannery should be a good adver- 
tisement of the industry for miles around the country where 
located, and that there would be home canning until the 
canners showed the housewives the truth about canned foods 
as we know them. ' 

As for ‘‘cans,”’ he said the application seems to be spread- 
ing, as there are those who are now ‘‘canned’’—the dog who 
has a can tied to his tail and still others who “rush the can.” 
“As for us,” he said, “the can is the child of our thought, 
and we often feel that our child might be more kindly treated 
when‘out in the world; that a scoop shovel might never be 
used in unloading them, and thus dents be avoided; that care 
be exercised in storing them and the outer tier be turned in 
so that the dust would not enter; that the cans be not dropped 
on their soldered side, especially as they come from the seal- 
ers; that they be not over-exhausted nor over-processed 
through the careful examination of thermometers to see that 
they work rightly; that the cooling be properly done, and, 
finally, that they be stored with judgment.” 


Mr. Thomas, Jobber, Is Candid. 


Mr. J. G. Thomas responded to the toast, “Is the whole- 
saler necessary to the canning business?’’ with an address 
which was carefully followed by every man present. He is 
an excellent speaker, and his candor in handling his subject 
won all to his side. He said the jobbers had not kept pace 
with the canners, that they had no such splendid Research 
Laboratory as that now established at Washington by the 
canners; that if they and the packers were but working in 
greater harmony they would acquaint the whole world with 
the fact that canned foods are the best foods offered man- 
kind, and that a freer use of them would reduce the neces- 
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sity of recourse to powders and pills and doctors’ bills. But 
the retailers must be taught, and the jobbers must be taught. 
He said the jobbers sell sugar and tobacco on a profit of from 
1% per cent to 3per cent, but demand from 15 per cent to 
20 per cent on canned foods to make up for their losses. That 
the distribution of the profits was not fair, but that it was 
the canners’. own fault. 

We would say here that the Jobbers’ Association of In- 
dianapolis, in a morning session with the canners, urged them 
to pass a resolution binding all canners to plainly mark their 
seconds on the labels of each can with the words “Seconds” 
or “Not Standards,’ so that when the goods were sold at a 
low price, as they are, they would have to travel down through 
the jobber and the retailer to the consumer at the low price, 
and not be palmed off as standards, or for a high price. And 
yet 75 per cent of the jobbers of that region were willing to 
bind themselves by this and to mark their own labels ac- 
cordingly. 

Mr. Thomas said that when the jobber took his discount 
after the ten days were up the canner should send the check 
back and not be imposed upon in this way. He called atten- 
tion to the many problems that the industry had to solve, 
but he said it was good to have them, for it made the in- 
dustry advance. He said that the canner who did not belong 
to an Association of this kind was an absolute sponge, and 
he urged a greater support of the Association. As to 
whether the jobber is necessary, he felt all canners knew, and 
he closed his address with this: 

Gabriel gave him a seat alone, : 

One with a cushion, up near the throne; 

Call up some angels to play their best, 

That he may enjoy the music and rest. 

See that on the finest ambrosia he feeds, 

As he has seen all the Hell he needs; 

It is hardly the proper thing to do 

To roast him on earth, and in the future, too.”’ 


Who Does the Broker Actually Represent? 


Mr. J. A. Lee (Wrangler, of THE Canning TRADE), re- 
- sponded to his toast in his usually happy way, saying: « 


Mr. President and Gentlemen of the Indiana Canners’ Association: 
Unlike the brilliant but nervous young orators who have preceded me, 
I have dined well, and have greatly enjoyed the good things set before 
us, and I assure you, Mr. President, that I appreciate your hospitality 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish upon 
application. 


Make your investment permanent by specifying 
the 20th Century. 


THE GC. M. KEMP MFG, CO, 
405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


THE Canning TRADE 


and this opportunity. Where would one go, sir, in quest of hospitality 
and good cheer rather than to Indiana, particularly at this time of the 


‘year, “When the frost is on the pumpkin and the fodder's in the silo?” 


In my younger years I used to hardly be able to eat at all while 
waiting for my turn upon the program, but after loosing a large num- 
Oe Square meals, because of such nervousness, I became accli- 
mated. 

P soape is a good old story which fully illustrates that peculiar state 
of mind: 

Two sight-seers were strolling through an art gallery looking at 
the paintings. They came to a picture painted by one of the old mas- 
ters, a biblical scene, representing Daniel as he stood in the lions’ den, 
with the starved and ferocious lions crouchng and stalking around him. 
Daniel was depicted with a heavenly smile upon his face as he looked 
upward, and with a halo of light floating above him. 


One of the travelers said: “Why do you suppose the artist placed 
a smile on Daniel's face in such dreadful and terrifying circumstances?” 
The other traveler replied: ‘Well, Daniel was a prominent citizen and 
was in great demand on public occasions. He was probably smiling 
because he realized that he would not be expected to make a speech at 
the conclusion of the banquet.” 

Some men are born great, some achieve notoriety, and some have 
all kinds of troubles thrust upon them. 

The President of this Association is an able man and a famed 
manufacturer, and he is possessed of a kindly disposition, and I cannot 
think that he bears me any ill will, but he has given me a text for this 
sermon that is likely to get me into trouble. It is “Who Does the 
Broker Actually Represent, Anyhow?” I did not select the subject; 
President Smith “wished it on me.” 


It is a subject which, at this particular time of year, when relations 
between buyer and seller are so strained and volcanic, should be ap- 
proached with fear and trembling, after fasting and prayer, and I am 
not just now, after this dinner, in proper condition to tackle it either 
Graeco-Roman style or even under Catch-as-Catch-Canners rules; in 
fact, it is loaded and it is unsafe to blow into the muzzle of it. 

Sometime ago at a banquet I had occasion to define a_ broker's 
earthly mission and status, and I have come to the conclusion, after 
studying all the encyclodepias, the Bible, and books of familiar quota- 
tions, and after having taken legal advice, in relation to whom brokers 
actually represent, that my definition formulated on that occasion is 
the best ever. I said that: 

“The mission of the broker is to stand immovably and immaculately 
like a great rock of truth and righteousness between the seller and the 
buyer in a ceaseless effort to prevent them from ‘doing’ each other.” 

That definition of a‘broker’s duty is about the best I have been able 
to find, even with the assistance of the Canners’ Bureau of Research at 
Washington, D. C. 

Seriously speaking, however, Mr. President, I have come to the 
conclusion that the canned foods broker is higher and greater legally 
than the law and better morally than the church. 

I have looked through stacks of law books, since President Smith 
“wished” this subject on me, and though I could find hundreds of cases 
and decisions pertaining to stock and bond brokers, insurance brokers, 
and real estate brokers and their troubles, I assure you that I was not 
able to find a single case wherein a canned food or merchandise broker 
had figured either as plaintiff or defendant, not even a breech of promise 
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TOMATO SEEDS 


On the Landreths’ Bloomsdale Farms are grown many - 
varieties of Tomatoes and all under the most perfect conditions. 

The crops are grown from hand-picked fruit of the pre- 
ceding year, and year after year become more fixed in desirable 
habits. 

Not every variety but all the leading sorts used by Canners 
are grown on our Bloomsdale Farms and most of them are 
described and priced in the 


LANDRETHS’ LIST OF VEGETABLE SEEDS FOR CANNERS 


But Tomato is not all as we grow 
and sell all Seeds used by Canners 


WRITE FOR LANDRETHS’ CANNERS’ DESCRIPTIVE LIST OF VEGETABLES 


The grades of Landreths’ Red Rock, Stone, and Greater Baltimore Tomato, as well as all other 
varieties, are not excelled. 


Before placing orders for 1914 crop, write us for Prices. 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS BRISTOL, PENNSYLVANIA 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


PATENT +h CANNING HOUSE SUNDRIES 


—— MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR- SCOTT Co. - = Baltimore, Md. 


“CYCLONE” PULP MACHINES and PULP FINISHING MACHINES 


- « KETTLES, CRATES, &. . . . 
WRITE FOR PRICES 
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or divorce case. They seem to either have no troubles or to wisely 
settle them out of court. 


have also looked carefully through the Bible and the Catechism - 


and the Book of Common Prayer, and have failed to find a single denun- 
ciation of the canned food broker or his deeds or methods, nor have I 
found that any one has ever offered up a prayer in his behalf. 

The inference to be clearly drawn is that his methods are above 
reproach, his morals above criticism, and that prayers in his behalf 
are unnecessary. 

Under the weight of all this testimony, an appropriate prayer for a 
broker to utter f he should get into trouble, would be similar to that 
of the irreligious sea captain, whose ship was about to be wrecked in 
a great storm, who prayed: “Lord, you know that I have never troubled 
you before, and f you wll get me out of ths scrape, I promise never to 
eall on you again.” 

I do not intend, Mr. President, to assert that the canned food broker 
is like Daniel standing with a halo above his head and a heavenly smile 
upon his face, ein the midst of conscienceless canners and wholesale 
grocers all waiting to pounce upon him. Nor do I suggest that all 
brokers will in the great hereafter be asked to come forward and get a 
harp and put on a golden crown. 

y am afraid that many of them would feel like a boy I heard about. 
A new Sunday School superintendent was making his introductory 
address and said: 

“All the little children who want to go to Heaven and wear a golden 
crown will please stand up.” 

They all stood up but the son of a canner, or maybe his father was 
a wholesale grocer, and his name was Bill, and he sat tight. : 

“Now all will please be seated. Willie, you did not stand. Don't 
you want to wear a golden crown?” Bill then said: Nixy, not fur 
me. De dentist put one of dem tings on me toof last week. Not fur 

. Never again!” 
te however, Mr. President, the broker legally repre- 
sents the party to the transaction who employs him and pays him his 
y as the agent of both parties, bu 1e¢ law does not s ‘ 
states that he represents and is the agent 
of the seller or buyer who employs him and pays him his wean. ; 

You must not think that the canners are the only people who pay 
brokerages on canned foods. Wholesale grocers sell a great —_ 
canned foods to each other through brokers, and there are in the orect 
cities brokers who devote nearly all their time to selling canned foods 
between wholesalers. 

When canned foods have gone into second hands brokers must sell 
for wholesalers. 

Although the broker is legally the agent and representative of the 
arty who employs him and pays him, I hold, and I think that all well- 
nformed and thoughtful brokers, canners and wholesalers will admit, 
that a broker who does not stand impartially, honestly and fairly be- 
tween the buyer and seller, will not be of any use to either party 
very long. ‘ 

If a broker represents you he is of no use to you unless he can 
sell your goods. If he is merely a salesman or advocate for the seller, 
he cannot hold the respect or confidence of the buyer, and if he loses 
those, he is of no longer of any use to the seller. 

You employ a broker on the basis of no sales, no brokerage, and 
only pay him for what he actually does. When you have nothing to 
sell, he is not on your payroll. Consequently he is the cheapest selling 
agency you can employ. 

I hold that, though the law says that the broker is the agent of 
the party who employs him and pays him his brokerage, that there are 
relations that the law does not properly define, and some things which 
lawyers, who are usually not practical, do not know. I hold that ethic- 
ally and in conformity to the principles of Scientific Political Economy, 
brokerage is a part of the cost of the goods, just as would be a sales- 
man’s salary, or freight, or labels, or cases, and that neither the canner, 
wholesaler or retail dealer pays the brokerage, but that it is paid by 
the consumer who finally uses the goods, as a part of the purchase 
price, and that a broker really represents the just interests of all parties 
to the transaction, as well as the best interests of the canning industry. 

It is a broker’s business to bring buyers and sellers together upon 
agreed terms and to have them sign written onntracts of purchase and 
sale, or to accept his sales contract as the terms of the transaction. 

His duty is then done, and his brokerage is legally due and payable, 
but custom in the canned foods line seems to have established the rule 
oe ne is not payable until after the goods are shipped and 
pa or. ; 

In cases of rejection there is no legal obligation on the broker's 
part to intervene or try to satisfy the buyer, for the seller’s duty is 
to deliver the goods according to contract and the buyer’s duty is to 
accept and pay for them. If either fails or refuses to comply with 
the contract, through no fault of the broker, his brokerage is, never- 
theless, payable. Here, however, custom seems to have assumed that 
where there is a rejection no brokerage shall be paid, but there is no 
law to sustain that assumption, but every broker will do his utmost 
to reconcile differences between parties or resell the goods. 


Now I want to do a little plain talking to you Indiana canners, 
and to tell you that you are losing your prestige and business in the 
Chicago market, and it is your largest and best big market, or at 
least has been in the past. This is not the fault of that market, for 
its business in canned foods is constantly growing and is far heavier 
than it was a few years ago. It is because of the manner in which 
you handle your brokerage business. - 

If you establish selling arrangements for your products under 
which the broker who actually makes the sales and does the work 
is compelled to work for only one per cent. or a split brokerage, he 
won't push your goods, and ought not be expected to, as no broker 
can live and be honest on a one per cent. brokerage on canned goods. 

I am not “starting something” on my own account by talking to 
you about these conditions, for I represent two good Indian packers, 
one being the president of this Association and the other Grafton 
Johnson, for whom I sell about one hundred thousand cases of goods 
per annum, though he is also represented in Chicago by another brok- 
erage firm which probably does even more than that for him, but we 
are on equal terms and are both paid full brokerage. 

If you want to do good work for the Indiana canners, Mr. Presi- 
dent, investigate some of these selling conditions and their effects. 

Everyone should understand that I am not talking in behalf of 
myself or Chicago brokers, or against anyone else’s interest in this 
behalf, but I am placing these conditions before you because I think 
that similar conditions probably apply to other localities and should 
— and I want to be of service to the canning industry of 
ndiana. 


/ 


ing session. 


I disclaim any intention to criticise the business methods of In- 
diana canners, except for the purpose of benefiting them. 


I for many years was a buyer of canned foods, and paring that 
time, and since, I have shown in a practical way my friendship to 
Indiana and its canners. 


I have always commended the care, the honesty and the excellence 
with which you manufacture your products. 


In conclusion, Mr. President, I want to thank you for the distinc- 
tion you have conferred upon me by inviting me to be with you and 
for your gracious hospitality. 


The world is growing wiser and the principles of peace are being 
gradually promoted. Peace brings prosperity and posterity. The 
number of men and women in the world is thereby equalized and 
families are founded. 


An increase of population requires not only an increase of food 
suneny gd a conservation and economizing of the food resources of 
the world. 


The increase and extension of transportation facilities enables the 
places of plenty to send food supplies to the places of want. 


The most practical and potent, the most beneficent power and 
industry for the conservation of the world’s food ony is the cannin 
industry. It is yet in its infancy, being hardly an hundred years ol 
— has just begun to come into public esteem, confidence and appre- 
ciation. 


I congratulate you, Mr. President, and all the members of your 
Association, that you are engaged in a world’s work through which 
health and comfort and happiness are promoted. 


May God speed you on your mission and keep you and all present 
safe and happy until we meet again. Some of us who have worked 
for many years in this great cause are getting a little bent; and a 
little gray, and it is possible that we may never meet again, but I 
believe the work in which you are engaged is God’s good work, and 
that when the time comes for us to cease and rest, that the verdict will 
be, “Well done, thou good and faithful servant.” 

President Shook, of the Ohio Canners’ Association, was 
called upon for a few remarks and responded in a neat and 
fitting speech. 

President Ira Whitmer, of the Western Association, like- 
wise responded to his invitation, complimenting the Indiana 
Association on the splendid meeting, and inviting all to the 
meeting of the Western Association in Chicago on the 20th. 

Mr. D. G. Trench, as representing the supply men pres- 
ent, responded in a neat address, congratulating the Associa- 
tion on the ecellent meeting, and urging the careful reading 
of the addresses made that their full significance might be 
appreciated. 


The Executive Meeting. 


Following the banquet all members of the Executive 
Committee were requested to remain in the hall, and Presi- 
dent Smith immediately called them into session. Ex-Presi- 
dent Latchem reported upon the meeting with the jobbers 
relative to the plain labeling of all seconds as such, and after 
some discussion it was decided to refer this matter to the 
Executive Committee about to be appointed, with instructions 
to confer with the National Association Committee to make 
the movement a national one. 

The Nomination Committee brought in the same slate 
as in the past year, and it was unanimously elected for the 
coming year. An auditing committee found the report of the 
Secretary-Treasurer correct. 


It was voted to hold a special meeting the third Thurs- 
day in May, before the pea-packing season. 


OFFICERS OF THE IOWA CANNERS’ ASSOCIATION. 


It will be recalled that the Iowa Canners’ Association 
met_at Cedar Rapids, Iowa, on November 6th, at the same 
time that the Tri-State Association was meeting here in the 
East. 

They had a very, well attended meeting and an interest- 
Professor Irwin, of the Iowa Agricultural Col- 
lege at Ames, Iowa, gave a most interesting talk upon the 
corn-worm trouble and a method of checking it. 

This is one of the closest and best working organiza- 
tions in the busines, and the method of compiling and dis- 
seminating the crop and statistical information can hardly 
be improved upon. The Association endorsed the excellent 
and energetic work of their Secretary, George W. Drake, by 
re-electing him for another year. As President, Mr. O. H. 
Mitchell, of Waverly, Iowa, was chosen, and Mr. W. C. Ellis, 
of Sac City, as Vice-President. : 

The meeting closed with an excellent banquet served 
at the Montrose Hotel, where the meeting was held, and all 
were loud in their praises of the meeting and the effective 
work that is done. 
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CANNING MACHINERY 
COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


_ EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered into vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
— Lacquered and Delivered all dried and ready for 
piling. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manufacturers — Blaine, Wash., U.S.A. 
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Hotel La Salle, Chicago, Nov. 12th. 


President Fernald, of the National Canners’ Association, 
is living up to the reputation of this body for promptness in 
the matter of meetings, for it was but a few minutes after 
10 A. M., November 12th, the hour and day scheduled, that 
the gavel fell and the meeting of the National Executive Com- 
mittee and Board of Directors were in session. There was 
present probably the largest attendance of any such meeting 
so far held, and all matters brought up for action received 
careful and prompt attention. 


The Research Laboratories. 


The first matter for consideration was a report of the 
work on the Research Laboratodies, and Secretary Gorrell 
read a very satisfactory account of the progress made towards 
the completion of this important Bureau of the Association. 
It showed that the contributions towards the equipment and 
maintenance of the Laboratories were immediately forth- 
coming when caled for, and that the work was rapidly near- 
ing completion. The only serious delay was caused in the 
importation of some expensive apparatus, but which was ex- 
pected in the near future. The appropriations for the eqpip- 
ment were sufficient for the purpose, but the amount necessary 
for their maintenance during the coming year will need some 
additions. 

It was the sense of this meeting that the underwriters 
of this proposition could be released from any obligation for 

the year 1913, a motion to this effect being passed. 

. In answer to the call for suggestions which the Research 
Laboratory might take up, Mr. S. F. Taylor, President of the 
Borden’s Condensed Milk Co., urged work toward the secur- 
ing of a more uniform method of analysis of condensed and 
evaporated milk, stating that there was a too great difference 
in the methods followed by the various food authorities. He 
stated that his company conducted a very complete labor- 
atory, and would be glad to place at the disposal of the Na- 
tional Association’s Laboratory the results they had been able 
to obtain and the methods by which they were reached. 

Mr. J. W. McCall drew attention to the excellent work 
which Professor Barlow, of the Illinois University, with the 
assistance of ‘the Illinois Canners’ Association, had done in 
respect to troubles with flat sours, etc., in canned corn. They 
have been working upon this for upwards of three years, and 
as Professor Barlow will no longer be connected with the 
work, owing to a change, Mr. McCall stated that they would 
be glad to turn over their records to the Laboratory that the 
investigations might be continued. For he regarded the re- 
sults so far obtained as very important, believing that much 
of the canners’ troubles are due to Thermopelic bacteria, 
which develop at very high temperatures, above 170 degrees, 
and which can only be cultured in an especially constructed 
incubator. This was also tendered the Laboratories, and was, 
together with the results from their years’ of work, gladly 
accepted by the Association. ; 

Mr. G. G. Bailey suggested attention to the matter of a 
proper coating for the inside of the cans, saying that if a 
satisfactory lacquer of some kind might be discovered or de- 
vised for use on steel or iron plates without using the coating 
of tin, it might cheapen the containers and at the same time 
be a welcome improvement. 

Mr. L. A. Sears suggested the working out of a standard 
for corn, and in fact for all classes of canned foods, and the 
co-operation in this respect with the various State Universi- 
ties that are now doing work along this line. 

Mr. Van Camp and Mr. Stewart, speaking along the milk 
investigations, reminded the committee that at the meeting 
of the milk canners the day previous all agreed to submit their 
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laboratory experiences and methods of analysis to the Na- 


tional Laboratory. 


Statistics. 


After due consideration and some discussion it was de- 
cided that the statistics of the year should be issued annu- 
ally on December ist, provided the compilation had been com- 
pleted by that date. 


The President’s Report. 


President Fernald at this point gave his report as Presi- 
dent up to date, and called attention to the immense amount 
of work being done at the National office in Washington. 
He makes it a point to be in Washington at least once every 
month, and keeps in close touch with all that transpires when 
away, having carbon copies of all letters forwarded him daily. 
He was particularly pleased with the rapid growth of the 
Association, and that it now embraces a great number of the 
smaler canners as well as the larger ones. 

Secretary-Treasurer Gorrell read an accounting up to 
date, and it was found the Association is in good financial 
standing. 


Report of Conference Committee. 


Chairman of this committee, Mr. L. A. Sears, made an 
excellent report, showing that the Canners’ committee had 
been in frequent and harmonious conferences with a like 
committee from the National Wholesale Grocers’ Association, 
the two main questions being a guarantee on Swells and 
Spoils and a new form of Pure Food Guarantee. On the first 
question the original agreement, made after the Louisville 
Convention and submitted to the convention of wholesalers at 
Atlantic City, was generally agreed upon and accepted; but 
a satisfactory form of Pure Food Guarantee had not as yet 
been settled upon. Some questions with various States make 
this a little hard to cover, and it was accordingly decided to 
give the committee more time, and they were accordingly in- 
struted to further consider this matter. 

The question of better and proper boxes is an urgent 
one from the jobbers’ point of view, and now that the rail- 
roads are demanding some action on this, the committees are 
considering the matter in the hope of some improvement. 


Report of Sanitation Committee. 


Vice-President W. C. Leitsch has been devoting a great 
deal of time to the formulating of rules and regulations gov- 
erning all canneries, and which might be of a kind suitable 
to present to every legislature and ask their enactment into 
State laws. With Mr. Leitsch has worked his committee, and 
the results of their work were shown in a very fine set of 
rules and regulations, not altogether perfect as yet, and 
which, as all realize, cannot be made to suit all canners. This 
fact was clearly shown by the amount of debate over certain 
passages by many members, among them Mr. W. O. Hoffecker, 
of Delaware, who, however, only strove to keep out what he 
considered impractical demands from the point of view of 
canners on the Peninsula. President Snook, of the Ohio can- 
enrs, likewise spoke upon the question, as did Mr. Grafton 
Johnson, Mr. McCall, Mr. Bailey, Mr. Van Camp and others. 
It developed that this has been a matter of deep study with 
all canners, and some excellent suggestions regarding the de- 
struction or prevention of flies, etc., were advanced. It was 
finally decided to,continue the committee that it might still 
further thrash out the question and ultimately put the rec- 
ommendations in better verbal shape. ‘ 


Resolutions of Regret. 


Upon motion a committee was appointed to draw up suit- 
able resolutions expressing the regret of all members and of 
the industry in general upon the death of Mr. George H. 
George, the salmon packer and member of the Executive Com- 
mittee. These will be forwarded to the deceased’s family. 
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Learning of the severe accident to Mr. C. H. Bentley, of 
the California Fruit Canners’ Association, and also a member 
of the Executive Committee, the following telegram was sent 
him: 

November 12th, 1913. 

C. H. Bentley: The Executive Committee of the National 
Canners’ Association learns with deep regret of your serious 
accident and extends its heartiest sympathy and sincere hopes 
for a speedy recovery. Please accept warmest regards and 
best wishes from your friends, every member of the Execu- 
tive Committee and Advisory Board. 

BERT M. FERNALD, President. 


Praise for Committee on Arbitration. 


President Fernald called upon Chairman Stockham for 
any report he might wish to make upon the work done, and 
upon Mr. Stockham’s replying that all cases referred to them 
had had their attention, President Fernald warmly praised 
them for the excellent manner in which they had settled all 
disputes turned over to them. He stated that this Committee, 
or Bureau, was worth the entire cost of membership to any 
member because of the money they might save on contracts, 
or the amicable settlement of disputes between buyers and 
sellers. 

Canned Food Week. 

The serious consideration of the question of holding a 
Canned Foods Week this winter or early spring brought out 
many interesting questions, chief among them being: ‘Did 
Canned Foods Week pay?” and the answer was an emphatic 
“Yes.” Mr. Hoffecker and a number of the canners, as well 
as Mr. J. A. Lee, manager of the Week, pointed out that 
immense packs of corn, peas and tomatoes had been moved 
to good advantage, in fact, constituting a record in this re- 
gard. Reports from many retailers showed surprising suc- 
cess in the number of cases of goods sold. President Mc- 
Glasson, of the National Wholesale Grocers’ Association, 
spoke upon it and urged the canners not to abandon the idea. 
All seemed to be heartily in favor of it, and the only deter- 
rent was the question of sufficient funds, considering the 
heavy expenses of the Association this year under the new 
Laboratories, etc. It was suggested that the required amount, 
over that now in hand, be underwritten, but it was finally de- 
cided to leave the matter in the hands of the Committee on 
Publicity to confer with the Wholesale Grocers’ committee of 
the same kind. 

Finance Committee Named. 


Upon motion it was decided to name a Finance Com- 
mittee, as the business of the Association has now grown to 
such a size as to require this. After some debate it was 
moved and passed that this committee consist of the Presi-~ 
dent, Secretary and Vice-President of the Association. 


Co-operation With Domestic Science Clubs. 


It was decided by motion to send copies of all the Bulle- 
tins of the Association to the Clubs on Domestic Science 
throughout the country, and to work in close harmony with 


them. 
Treaties of Reciprocity. 

Mr. Gorrell pointed out that many of the foreign duties 
on canned foods were so high as to be prohibitory; a duty of 
42c. per case on canned corn, for instance, keeping that article 
from finding a market in other countries. It was moved that 
the Association take steps to have these duties reduced, if 
possible, and a wider market for canned foods be thus made 
possible. This is really an endorsement of the action taken 
by the Secretary some months ago through Secretary Bryan, 
and it is hoped to have results from his action in the near 


future. 
Uniform Legislation. 


Possibly one of the most important onsiderations of the 
meeting came under the above heading. The National As- 
sociation brought the matter before the National Commission 
on Uniform Laws, appointed by the various Governors of the 
States, and which met in Montreal last summer. There a 
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committee was appointed tg report at the next meeting, in 
August, 1914. But, in the meantime, the great importane 
of working for uniformity of all State pure food laws with 
the National law must be attended to in those States where 
the Legislatures meet before next August. There are nine 
such States, among them being Maryland, and it was passed-as 
a resolution of this meeting that every canner in each of these 
States take it as a personal obligation to write his Senator 
and Representatives urging such action in the State. We would 
suggest here that every canner in the States where the Legis- 
lature meets this winter mark his calender plainly so that he 
will not forget to write before the opening of the session. 
The great variation in the different State pure food laws is 
the cause of heavy financial loss and much worry to the en- 
tire industry, and if the members of the canning industry 
will take it upon themselves to help solve this trouble they 
will find that they are working with the wholesale and retail 
grocers and other food lines; and with all working to the one 
end good results may be expected. It is known that Dr. Als- 
berg is in hearty sympathy with this movement. 

Mr. Grafton Johnson suggested that a special man be 
appointed as an assistant to Secretary Gorrell for the direct 
purpose of attending to this matter of uniform legilation 
alone, and that he be paid a sufficient salary to insure good 
service. After some debate along this line it was finally de- 
cided to leave the matter of such appointment in the hands of 
the Finance Committee for decision. 


Against Prison Made Goods. 


It has developed during the past season that several of 
the State penal and insane institutions have installed can- 
neries and are producing canned foods which are being offered 
upon the market. Michigan is a particular offender in this 
respect, and Mississippi has recently aroused the ire of the 
Girls’ ‘‘Home Canning Clubs” by the same actions. There is 
a growing sentiment throughout the country against prison- 
made goods, and after much discussion it was moved and sec- 
onded that each member write his Senator and Congressman 
at Washington urging the passage of a National law prohibit- 
ing the interState shipment of such goods. Such a bill has 
been offered by Congressman Austin, of Texas, and all should 
get back of it. 

Another matter which they are attempting to prohibit 
by the passage of a National law is the making and shipping 
of Canning Compounds, and it is hoped this measure will be 
passed by the present Congress. 


Suggestions Welcomed at National Canners’ Offices. 


Secretary Gorrell made it plain that all suggestions look- 
ing toward the improvement of the industry would be heartily 
welcomed at the office in Washington. So no one need hesi- 
tate to write and express his views on any subject he may 
have in mind if its object be the betterment of the whole 
industry. 

The Luncheon. 


At 1 P. M. a recess was taken, during which a sumptuous 
lunch was served all present by the Association in the room 
adjoining. At its conclusion the meeting was resumed and 
it did not end until 6 P. M. 


Those Present. 


President B. M. Fernald, Maine; Vice-President W. C. 
Leitsch, Wisconsin; Secretary F. E. Gorrell, Washington; C. 
S. Crary, Illinois; F. Van Camp, Indiana; G. G. Bailey, New 
York; E. N. Merritt, Illinois; R. Dickinson, Illinois; J. W. 
McCall, Illinois; S. F. Taylor, New York; W. S. Thomas, 
Michigan; E. V. Stockham, Maryland; Grafton Johnson, In- 
diana; L. A. Sears, Ohio; W. O. Hoffecker, Delaware; W. T. 
P. Wardrop, Illinois; J. T. Montgomery, Ohio; Wm. Moore, 
Illinois; H. Nusbaum, Pennsylvania; J. Freeman, Illinois; 
F. L. Deming, Illinois; W. R. Roach, Michigan; E. A. Stuart, 
Washington; F. M. Shook, Ohio; T. McGlasson, Illinois; F. 
Gerber, Michigan; E. L. Dawson, California; B. Merrill, 
Maine; W. T. Wilson, Indiana; G. B. Lockhart, Utah; W. 
Page, Pennsylvania; W. F. Oatman, Illinois; H. C. Hooks, 
Pennsylvania; J. J. Mulligan, Illinois, and A. I. Judge, Mary- 
land. 
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BALTIMORE, MONDAY, NOVEMBER 24, 1913. 


EDITORIAL JOTTINGS. 


The big Show at the Fifth Regiment Armory has 
been held, and while canned foods were not the biggest 
thing in the show they did quite well. 


We want to take this oppartunity to congratulate 
the exhibitors on the spirit shown in making these ex- 
hibits ; they stamped themselves as being progressive and 
wide-awake, and evidenced their ability to recognize an 
opportunity to reach the people with the true story of 
canned foods. On Wednesday alone there were 16,000 
visitors to the show, and one would suppose that a can- 
ner with even a very low order of business ability would 
recognize the advantage of coming before this great body 
of consumers, particularly when it cost nothing to make 
the exhibit. All canners were fully informed of the 
event and cordially invited to participate, not only 
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_ through these pages but by personal letter from the 


Maryland Agricultural College. Those who accepted 
the invitation and made exhibits cannot be too highly 
commended, and for those who did not the least said of 
them the better. The industry could not be exepected 
to be proud of them. 


The Winners.—Naturally the greatest single item 
exhibited was Tomatoes. The great bulk of Maryland’s 
canners are tomato packers, and this accounts for the 
majority of exhibits being canned tomatoes. 

Prof. John F. Monroe, in charge of the Vegetable 
Department of the big Show, removed the labels and 
placed the plain cans before the judges. All cans were 
opened at the same time and the goods judged strictly 
on their merits and without the judges having the slight- 
est inkling as to the owners or packers of the various 
cans. In fact, Mr. Samuel J. Ady, of Sharon, Md., one 
of the exhibiting packers and a witness of the judging, 
could not but remark the absolute fairness of the test. 

Mr. Thomas J. Meehan, the dean of the brokerage 
business and too well known to the entire industry to 
need further comment, was Chief Judge, and his assist- 
ants were Mr. W. L. Hinchman, expert processor and 
chemist and likewise well known throughout the indus- 
try, and the editor, A. I. Judge. While it is to be sup- 
posed that all tomatoes in the exhibit would be of extra 
or fancy quality, nevertheless the task of selecting was 
comparatively easy, the goods ranging themselves in 
their relative positions. The only real contention in the 
entire lot came in the selection of the first and second 
prize winners, and as soon as the comparison was made 
in detail the winner stood out and the choice was unani- 
mous. 


The first prize winner—A Certificate—was awarded 
to C. P. Whiteford & Co., of Whiteford, Md., on their 
“Guarantee Brand Tomatoes,” packed in Sanitary cans. 
The tomatoes were thoroughly ripe, perfectly peeled and 
cored, and whole, with just sufficient of their own nat- 
ural juice to make the can attractive. It was the opinion 
of all the judges that it would be hard to pack a finer 
appearing article. 

The second prize—a Blue Ribbon—was awarded to 
C. G. Summers & Co., Jessups, Md., and also Baltimore 
City, on their “Trusty Friend” Brand of Tomatoes, 
packed in sanitary cans. They were excellent goods, 
not quite so whole nor of as good uniform color as the 
prize winners, but ranking far above the average. 

The third prize—a Red Ribbon—was awarded to J. 
W. Bay & Co., Perryman, Md., on their Bay Ridge Brand 
of Tomatoes, packed in sanitary cans. They showed ex- 
cellent quality, but not so carefully packed, as regards 
peeling, coring and selection as the former two. 


H. J. McGrath & Co., Baltimore City, took the first 
prize, Certificate of Merit, on their “Champion Brand” 
of Tomatoes in No. 2 cans; and second prize, the Blue 
Ribbon, went to Wm. Numsen & Sons Co., Inc., of Bal- 
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The wise packer appreciates that the in- 
creasing demand for quality includes 


the package 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 
Pumpkin 


Look best, taste best, are 
best when packed in 


SANITARY CAN COMPANY 
CONTAINERS 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago 


Rochester 
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Brand.” 


In the corn contest there were not quite so many 
exhibitors, but the rivalry, if anything, was much greater. 
In the Maine style the first prize—the Certificate—was 
awarded to the Torsch Packing Company, Baltimore 
City, on their “Peerless Brand.” The second prize was 
awarded to The Wright Canning Co., Aberdeen, Md., on 
their “Strasbaugh’s Quality” Brand. 

The third prize went to Wm. Numsen & Sons Co., 
Inc., Baltimore, on their “Clipper Brand.” A Special 
Certificate of Merit was awarded to Samuel J. Ady, of 
Sharon, Md., for their exhibit of “Rose of Sharon” Brand 
whole grain corn of the Egyptian variety. It made a 
very attractive article. 


In peas the Certificate of Merit was awarded to H. 
J. McGrath & Co., Baltimore, on their “Champion” 
brand, Petit Pois. The same was awarded to J. Lan- 
grall & Bro., Baltimore, for their “Maryland Chief” 
brand of Fancy Sifted Early June Peas. A Certificate 
was also awarded Wm. Numsen & Sons Co., Inc., for 
their “Clipper” brand of Sweet Sifted Green Peas; and 


a second prize to Louis Grebb, Baltimore, for “Belle” 
brand of Sifted June Peas. ; 


In sweet potatoes the Certificate of Merit was 
awarded to the Gibbs Preserving Company, Baltimore, 
on their “Bull Head” brand; and second prize to The 
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timore City, on their No. 2 Tomatoes of the “Clipper 


.Torsch Packing Company, Baltimore, on their “Peer- 


less” brand. 


Certificates of Merit—first prize—were awarded to 
the Torsch Packing Company on the following articles: 
“Peerless” brand Okra and Tomatoes, “Peerless” brand 


Sauerkraut, “Peerless” brand Pumpkin, “Peerless” brand 
Extra Fancy Pears. 


A Certificate of Merit was awarded to C. G. Sum- 


mers & Company on their “Trusty Friend” brand Fancy 
Refugee Stringless Beans. 


A Certificate of Merit was awarded to Louis Grebb 
on his “Belle” brand Extra Selected Peaches. 

A Certificate of Merit was awarded to The Gibbs 
Preserving Co. on their “Bull Head” brand of Spinach. 

Certificates of Merit were awarded to The John 
Boyle Company, Baltimore, on their goods packed in the 


New Era Pure Food glass jars on the following: Beets, 
Spinach and Tomatoes. 


Space prevents our commenting further on the ex- 
hibits and exhibitors, and we wish that we might men- 
tion all. But their goods have had careful scrutiny from 
thousands of eyes, as a glass dish containing the con- 
tents of a can from each exhibit was kept standing in 
front of each pile of cans, and the people were thus able 
to see the goods that were inside the cans. The show 
made a lasting impression on all, as the writer heard one 
lady say, “I did not know that you could buy okra and 


tomatoes ready for soup that way. I am very fond of 
it, and will get some of it.” 


NO MORE SWELLS 
SCHAEFERS CONTINUOUS AGITATING COOKER 


process. 


LOS ANGELES 


Saving in 
AGITATING 
LABOR | 
CONTINUOUS 
STEAM 
 CHAINLESS 
POWER 
“TRAYLESS 
TIME J 
ALL WORK- 
ING PARTS 
OUTSIDE 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform 
cook and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 
SAN FRANCISCO 


SEATTLE 
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Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardless of size, is in 


my territory. If | have never supplied your wants 


Those Canners now on my 


then give me a trial. 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


E. J. JUDGE, san FRANCISCO 


25 CALIFORNIA STREET and 268 MARKET STREET 


REPRE SENTING~ 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


WELLER-MADE 


Weller Machinery Stands for absolute satisfaction 


Every Weller product is constructed on 
the basis of service and efficiency—the Weller 
Double Wagon Dump, herewith shown is no 
exception. It is being installed with remark- 
able success by canning plants throughout 
the country because it greatly increases the 
receiving facilities at any plant as the weigh- 
ing and unloading is done in one operation, 
at one point. 


All your Elevating, Conveying ane Power 
Transmission problems can be solved by em- 
ploying the Weller Made Machinery, which is 
built to serve and to satisfy. 


Pea and Tomato Elevators, Radial Stack- 
ing Conveyors, and other machinery suitable 
for canning plants are to be found in our 
No. 20 Catalogue, which is gladly sent upon 
request. Write for it to-day. 


WELLER MFG. CO. 


CHICAGO Socnuren st. 


WELLER DOUBLE WAGON DUMP 
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The California Market 


Good rains have relieved the prospective 1914 crop conditions—Stocks light in 
most lines—Tomrato pack light—Pineapple pack promises to be smaller 
than early estimates—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., Nov. 21, 1913. 


Good Rains.—The rain storm that visited California early 
in the month is stilf hovering over the State, and in most sec- 
tions the precipitation has been moved above the normal for 
the season. Cool weather is accompanying the storm and an 
end has been put to tomato packing, besides cutting down the 
available stocks of fresh vegetables. In the country districts 
farming operations are commencing and the outlook, which 
was rather dubious a few weeks ago, is now most encouraging. 
In case weather conditions continue favorable, the coming 
season should be an exceptionally successful one, as stocks of 
California canned and dried fruits and other products are 
more closely cleaned up than has been the case in years at 
this season, and the consuming markets should be in a condi- 
tion to take care of great quantities of these next summer. 

Stocks Light.—Interviews with leading California pack- 
ers reveal the fact that stocks of apricots, pears and cherries 
are in extremely light supply and that with even a normal 
demand it will be a question of but a short time before a clean- 
up will be effected. Many grades of these are now off the 
market and withdrawals are being made regularly. The 


- heaviest stocks on hand are in peaches, but it is interesting to 


note that many grades of these are sold up and that the 
largest stocks are in the staple grades that can be easily 
moved. Even plums, on which there was a heavy carry-over 
and on which some packers were offering special bargains 
early in the season, are in limited supply and will probably 
be cleaned up this season. A crop of fruit running to small 
sizes, the tightness of the money market, limiting the packing 
operations of some firms and the desire of others to limit 
their pack, are the contributing causes of the light ouptut. 

Tomatoes.—The tomato market here is quiet, as packers 
are no longer making offerings of stock. Full deliveries will 
be made by but few firms, as the season has proved to be 
quite disappointing. The yield was below expectations and 
the quality of the tomatoes delivered from some districts was 
below the normal. This is particularly true of the tomatoes 
grown in Alameda county, where worms, rot and lack of mois- 
ture wrought serious loss. The stock received from Santa 
Clara county fields was in fair condition and that from the 
southern districts was of average quality. The news of a light 
pack here is being received with satisfaction by jobbers, as it 
will mean a complete clean-up of stocks, something that has 
not been true for several seasons. 


Pineapples.—Pineapple has been moving of late in such 
a satisfactory manner that some packers are of the opinion 
that stocks will be xo more than sufficient to go around. It is 
announced that the early reports of the size of the pack were 
exaggerated. The popular grades are in light supply and some 
packers are now endeavoring to get rid of some lots of odds 
and ends that have accumulated. The pressure to sell, that 
was so noticeable two or three months ago, is now lacking. 

Peas.—There is quite a demand here for peas, with the 
pack of California canners about sold up. The efforts of some 
buyers to secure fancy grades have been unavailing and lower 
grades are being purchased as a result. 

Sardines.—The California sardine pack has been excel- 
lent this season, both the Monterey Packing Company and the 
Pacific Packing Company having had large outputs. Last year 
the run was extremely light and stocks were very low when 
the new pack was placed on the market. The California sar- 


dine is an entirely different fish from the Eastern or foreign 
article and was put out as mackerel until two or three years 
ago. 

The Net Container Act that is to go into effect in Cali- 
fornia on April 1st, 1914, will not inconvenience the canning 
trade in general, for the reason that such concerns as the 
California Fruit Canners’ Association have been labeling their 
cans with statements of net contents for several years. Some 
of the small firms depending upon local markets to care for 
their output will have ta get out new labels, but these are 
fewer in number than is generally supposed. 

Coast Notes.—The large crops of fruit that are being 
grown in certain sections of the Northwest, and the limited 
markets that have been developed for these, have induced 
many growers to put in small canning plants, and there is 
now quite a demand for equipment of this character. The 
experience of some of these sma!l packers during the past sea- 
son, however, has not been entirely to their satisfaction, as 
they find that there is something more to the canning business 
other than placing fruit in cans and processing it. One canner 
put up a large pack of apples, but upon submitting samples to 
Eastern buyers, was informed that the goods could not be 
used as they lacked flavor. The packer succeeded in getting 
one or two buyers to test the fruit in their own homes, when 
it was found that with the addition of sugar and cooking the 
fruit was of good quality. It is one thing to put up a pack of 
fruit and another to sell it, especially when the packer is un- 
known and the fruit is of a different quality or flavor from the 
usual run. 


The many friends of Mr. C. H. Bentley, of the California 
Fruit Growers’ Association, will be glad to learn that he is 
rapidly recovering from the gun-shot wound suffered recently 
while on a hunting trip. During the past week he has spent 
several hours a day at the offices of the Association, although 
his arm is still in a sling and is causing him considerable pain. 

The Harrison freighter Architect left San Francisco this 
week for Liverpool and London with 103,000 cases of salmon 
and 110,000 cases of California canned fruits aboard. The 
steamer Harpathian also cleared for London recently with 
154,183 cases of salmon. 


The O’Malley-Collins Company was recently incorporated 
at San Francisco, with a capital stock of $25,000, by J. N. 
O’Malley, L. A. Collins and R. Y. Hay. The firm is engaged 
in the brokerage business and has offices at 112 Market street. 

A number of fruit growers, canners and packers of Marion 
county, Oregon, met ‘at Salem on November 5Bth, to protest 
against the proposed action of the Oregon Industrial Welfare 
Commission to reduce the number of hours of work of women 
and children and to fix a minimum wage for those employed 
in canneries. In the discussion it was pointed out that the 
canning industry is different from any other in that it does not 
require unusual skill on the part of the workers and the fruit 
must be handled quickly. T. B. Kay spoke along these lines, 
as did R. D. Fontana, of Portland, who declared that the pro- 
posed action on the part of the Commission would work a 
great injury to the industry. W. G. Allen, manager of the 
Salem branch of Hunt Bros. Company, of San Francisco, pre- 
sided at the meeting. A committee consisting of H. H. Rob- 
erts, Gideon Stolz, R. D. Fontana, and W. T. Jenks, was ap- 
pointed to draft resolutions to be presented to the Commission. 

“BERKELEY.” 
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J. W. KEPLER, Pres. GEO. B. CURRIER, Sec’y & Treas. CANTON BOX COMPANY 


The Kepler-Currier Warehouse Co, | Boston St. Baltimore, Mid. 
Take pleasure in announcing to the canning trade the open- P AC KI N G B OX e S 


ing of their New Warehouse, in the center of the new jobbing 
district of Chicago. Our buildings are modern in every 
respect, located on the C. M. & St. P. R. R. Rate of Made up or in Shooks. Cargo or Carload. 
Insurance 28 cents. Our warehouse receipts accepted by all 
bankers. 

No cartage or switching charges on car-load lots. 


To Save Money See the 


TELEPHONE NORTH 7740 


427-443 W. ERIE ST. CHICAGO, ILL. 


“Wanted & For Sale” Ads 


TOMATO PEELING KNIVES BUSINESS-GETTING PUBLICITY 


SMILEY SPOON SHAPED KNIVES for canners and packers is the kind that brings them 


orders, creates a name and a reputation for their 
WYAN DOTTE CLEAN iA brands and goods, and keeps the retail grocer ‘‘boost-_ 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
CANNING SUPPLIES 


is through 
AND CANNING MACHINERY ‘ 
Shipped at Short Notice The RETAILERS’ JOURNAL 


The Magazine of the Grocery Trade 


A. K. ROBINS & CO. Published Monthly at 


116 MARKET PLACE, BALTIMORE 36 La Salle Street CHICAGO, ILL. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. | 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CoO. HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. . BOUTELL MFG. CO. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 
C. M. KEMP MFG. CO., Baltimore, Md. J. B. FORD CO., Wyandotte, Mich. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 
Baltimore, Md., Nov. 22nd, 1913. 


Very little change was noticed in the tomato situation 
this week, and whatever trend there was in the developments 
was in line with the slight improvement in the sentimental 
feeling last week. The tomato market is not governed by sen- 
timent alone however, there must be some substantial buying 
to lift the prices from the existing low level of the market quo- 
tations. The buying during this week was of a substantial 
character, even though the volume of business done in toma- 
toes was very much under the huge figures for the October 
sales, and the goods were as widely scattered. 

This market continues to be the cheapest source of sup- 
ply for tomatoes, as is evidenced by the continued demand for 
them from all sections of the country, or nearly so. The size 
of the orders range from one to five or six carloads, and they 
are all for prompt shipment. The reasonable deduction is 
that those same buyers will come back for more along with 
other buyers, who will take on further supplies when inven- 
tory time is over. During this week the demand for No. 2 
tomatoes was larger than the demand for No. 3, and the bulk 
of the orders for them came from markets which have not 
heretofore handled the smaller size to any extent. Unless 
something entirely unexpected happens in the tomato market 
‘the lowest prices of the season have been made. 

There is a fair demand for those articles which are more 
seasonable than others; for instance, kraut, string beans, pole 
lima beans, spinach, sweet potatoes and baked beans but the 
orders were small this week. The redeeming feature is the 
way they are being distributed to all sections. Peas, corn and 
the other items were dull enough, with no changes to note. 
The stocks here of nearly every article in the line of canned 
vegetables are so small, comparatively, that they don’t cut 
much figure in the price column. 

The canning season for pears closed last week with the 
smallest output, in this section, in very many years, and the 
same is true of apples. As a matter of fact, the entire season 
for canning fruits, from strawberry time in June until the 
pear season ended last week, was a round of disappointments 
for which there was little or no compensation in any form. 
In any active season six or eight of the largest distributing 
jobbers could handle the entire stocks of fruits now held here, 
and not think they were doing very much at that. 

The fall and winter canning season for cove oysters is on, 
and it would be in full blast if the supply of raw stock was 
plentiful. There is an excellent demand for them. 


THOS. J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., Nov. 21st, 1913. 


The tomato market is more active, with orders coming in 
more freely. Prices are not changed, however, No. 3 stand- 
ards being quoted at 77%c.; extra standards and sanitary 
extra standards from 82%c. to 87%c., according to qualities; 
5-inch extras at 90c., and fancy, $1.05. 

The corn market is unchanged from prices quoted last 
week; standard Indiana corn is held at 62%c. to 65c.; Illinois 
standards at 65c.; extra standards, 75c.; fancy, 90c. 

Peas are quiet, with demand only fair. Pumpkin has 
eased off in demand, but stocks in packers’ hands are light 
and all goods are firmly held: Indications point to a heavy 
demand for pumpkin this winter. Prices are the same as 
last week. 


Sauerkraut is quiet, with No. 3s quoted at 82%c. to 85c., 
and No. 2% at 80c. Indications are for a better feeling 
among the buyers and for a general loosening up on orders. 

HARRY C. GILBERT CO. 


WAUKESHA, WIS. 


Waukesha, Wis., Nov. 21st, 1913. 

The demand for peas has not been very heavy during the 
past week, although a number of sales were made. There are 
no changes in prices, as cheap peas have apparently reached 
the bottom, and fancy peas are not available. 

Some interest is being shown in futures, with the prob- 
ability of prices being named after the Wisconsin Canners’ 
Convention, which is to be held in Milwaukee, December 38rd 
to 5th. This is known as the Pea Canners’ Convention, and a 
large attendance from all the pea-canning States is expected. 

THE CRARY BROKERAGE CO. 


SAN FRANCISCO, CAL. 


San Francisco, Cal., Nov. 21st, 1913. 
Packers are making a pro rata delivery on tomatoes. The 
demand for peaches is above normal, with packers running 
short on stocks. New packed California mackerel is now 
ready. Salmon is moving out well, with some stocks being 
held for higher prices, as there is apparently a speculative 
movement on foot. Coast business is heavy and the weather 

is stimulating trade. FRISCO. 


MEETING OF THE MILK CANNERS. 


Held at La Salle Hotel, Chiago, Nov. 11th. 


Agreement on Standards—Uniform Method of Analysis to 
Be Sought. 


Since the admission of the milk condensing or evaporat- 
ing interests into the National Canners’ Association they have 
joined almost to the man. As a result when Secretary Gor- 
rell issued a call for a special meeting of these interests there 
responed representatives, either by person or by letter, con- 
trolling practically 95 per cent of the milk production of the 
country. They met at tlie Hotel La Salle the day preceding 
the meeting of the National Executive Committee and had an 
excellent business session. 

The object of the meeting was to agree upon a definite 
standard, as this industry has experienced great trouble from 
the lack of this. 

Mr. Frank Van Camp was selected Chairman, and Mr. 
E. A. Stuart acted as Secretary. The important consideration 
of the meeting was at once taken up, and Secretary Gorrell 
reported the unanimous acceptance by letter of all firms not 
present of the proposed standard of 7.8 per cent butter fat 
and 25.5 per cent total solids. Those present made this choice 
unanimous by accepting this standard, and further urged its 
adoption by all State and National Food Commissioners as 
the recognized standard. This agreement was signed by all 


present, and will be brought to the attention of all food offi- 
cials, and it is hoped to have it passed as the legal require- 
ment. 
Dr. C. L. Alsberg, Chief of the Bureau of Chemistry, sub- 
mitted by letter two propositions for consideration, viz: 
“Would it be feasible to obtain from among the manu- 
facturers witnesses prepared to testify in court that a 


low concentration of milk is not in conformity with hon- 

est manufacturing practice?” 

And 

“Asking for an expression of opinion of the matter of 
statement of contents upon the label from the standpoint 
of deception or misbranding.”’ 

These questions were debated at length, but it was finally 
deemed best to appoint a committee who would go to Wash- 
ington and, in conjunction with the National Canners’ Lab- 
oratory members, confer personally with Dr. Alsberk on these 
questions. This committee was later appointed, and consists 
of S. Frederick Taylor, President of the Borden’s Condensed 
Milk Co.; E. A. Stuart, of the Paific Condensed Milk Co., and 
Cc. T. Lee, of Libby, McNeill & Libby. 

Another question which all were eager to see settled 
was a uniform method of analysis, as there is great com- 
plaint and serious trouble because of the varying methods 
now employed by different chemists and in different locali- 
ties. It was suggested that the chemist of each firm send 
his method of analysis to the National Canners’ Laboratory, 
Washington, D. C., and his exact method of procedure, as it 
was hoped that from these methods some one acceptable 
method might be selected and adopted as the standard for 
such work. It was decided to do this. 

Mr. Frank Van Camp was elected permanent chairman, 
and it was decided to call further meetings as the necessity 


required, the next one probably being at the Baltimore Con- 
vention in February, 1914. 
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The firms concurring in the actions of this meeting and 
their representatives were as follows: 

American Milk Co., Libby, McNeill & Libby, C. T. Lee. 

Borden’s Condensed Milk Co. (and Michigan Condensed 
Milk Co.), S. Frederick Taylor. 

Colorado Cond. Milk Co., Frank Gebbie. 

Continental Condensed Milk Co., Roland P. Page. 

Hires Cond. Milk Co., N. C. Hooks. 

Indiana Evap. Milk Co., W. T. Wilson. 


John Wildi Evap. Milk Co., J. A. Montgomery. 
Mohawk Cond. Milk Co., J. S. Scudder. 

Pacific Coast Cond. Milk Co., E. H. Stuart. 
Sharpless-Peerless Evap. Milk Co., H. Nusbaum. 


Sheboygan Evap. Milk Co., B. J. Stevens. 
Utah Cond. Milk Co., G. B. Lockhart. 

Van Camp Packing Co., Frank Van Camp. 
Wisconsin Cond. Milk Co., C. B. McCanna. 


And the firms which sent their acceptance of the actions 
of this meeting by mail are as follows: 


Delavan Condensed Milk Co. 
Denmark Condensed Milk Co. 
Goshen Condensed Milk Co. 
Hawk Eye Condensed Milk Co. 
M. & O. Condensed Milk Co. 
Misouri Condensed Milk Co. 
Oatman Condensed Milk Co. 


y 
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THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. 


PHONE, HAYMARKET 3766 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns ia the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


CHICAGO. 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 


J. L. Craig Louisville, Ky 


HARRY C. GILBERT Co. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Most Efficient Deodorizer and Germicide 


BANNERMAN’S CHEMICAL CO., 


DISINFECT 


No use to protest—YOUR PLANT must meet demands, be in full compliance with requirements 


BANNERMAN’S PHENYLE DISINFECTANT 


TRY IT 


NON-POISONOU S-—-DRY POWDER 


: SYRACUSE, NEW YORK 


in “Vea "ey 

Favorably Known to 4 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 
ASPARAGUS*—( California) 
“ White Mammoth No. 2%...... $285 245 2 65 
White, Large 2 35 2 20 2 35 2 90 3 25 
SUCCOTASHt-Green Beans No. 2....... 85 go 
Green, 2 25 220 215 ie Dey Beons 80 8254 
White, Small Igo 1 85 Standard “3 77% 
Green, Square ‘‘ 1 ........ 210 210 £=210 TOMATORSt Extra Stand.Ballo. 3........ 
“ Round ........ EBD 115 Standard 75 80 
BAKED BRANSt-No. 1, Plain 36 38 3634 
1, In Sauce............. 37 40 37% 72% 75 
“ 50 52% 55 Standard 5° 57% 
“ “ Is Sauce 55 37% 4 LO. 3 co 3 co 
3, In 70 72% 75 “ No. 2Stand. Md. f.o.b.Co. 47%... 
BEANSt{—Refugee Size 1 Whole No. 2... I 7o I 80 “ 3 “ “ 
ss “ I 00 I 00 Io, Maryland 
String, Standard Green 65 65 67% “ Fancy San. Cans sinch....... 
10.... 3 50 275 3 25 
“ Cut. White 7° CANNED FRUITS 
Stand. Wax 60 65 és APPLES—New York No. 8736 
Kidney, Stand. No 2 62% 60 EO 230 265 
BEETS}{-Small, Whole 120 1975 75 80 
M I 15 1 40 ss Maine, 2 70 
Cut 3 9 95 | APRICOTS—Cala. Stand. I 55 
«No, 2 Evergreen Stand.......... 60 62% 75 4 4 
4 “ 2 “ By. Famey 75 77% 1 05 Preserved 
“ 2 Maine Style Standard......... 72% BLUEBERRIES§-Stand. I 10 
“ Extra Stand........... 75 711% Maine, I 80 
MIXED VEGETA: No. 2—12 Kinds....... 85 | BLUEBERRIES—Maine 5 75 
PEAS*-No. 1 Ex, Sifted E. 145 200 “White 2 130 
“ 2 Karly June 95 97% 95 Red Pitt 
“ 9 Bx. Stand. Early Junes.......... I 05 I 05 I to 2 
‘* 2 Sifted : 115 117% 1 25 Red 10 
ss GOOSEBERRIES -Stand. No. 2........... 
2 Extra Fine Sifted.................. 160 160 #=200 em 
2 25 2 25 2 25 
2 — Seconds 85 87% 70 PEACHES No. L. 4 
“ 2 Ex. Stand. Marrowfats............ ...... IIo 100 No. I 95 
57% 57% £85 2 Yellow .. 87% 
PUMPKIN{-Standard No. 3 80 80 Standards, I 32% 
10 2 25 2 25 ellow.. I 50 
ss go go White......... I 65 
225 250 Yellow..... 177% 


| 
I 00 
95 
I 05 
3 50 
I 0§ 
go 
: I 20 
95 
85 
4 87% 
80 
75 
60 
3 25 
I 35 
I oo 
: 2 85 
95 
2 65 
I 60 
4 §0 
125 
I 50 
; 6 50 
85 
85 
I 25 
8 50 
85 
I 60 
I 75 
I 40 
go 


CANNED FOOD MARKETS—Continued. 


Baltimore Mew York  Chicage 


PEACHES{-No. 3 Selected, Yellow......... I 75 
3 Seconds, White............ I 15 
dg ” 3 Pies, Unpeeled............ go 92% 85 
I 30 I 30 
3 00 260 285 

PEARS}{-No. 2 Seconds in Water......... 
2Standards”’ 75 711% 80 
2Ex. in Syru 80 87% go 
4g ”” 3 Standards in Water... 80 82% 1 yo 
” ” 3 95 I 30 

vINE- Bahama Sliced Extra No. 1 80 I 75 

Hawaii Sliced Extra 2%..... 2 25 230 215 
Send.” 2%...... 200 . 2 10 I go 
” Stand. 2 I so I 50 I 60 
Grated Extra 2 I 50 160 60 
Stand 2 I 30 I 40 I 55 
Shredded Syrup Io ...... 625 650 
’ Crushed Water 4 60 490 
PLUMSt— Water go 

” 


I I Io 
92% I 25 
Black Syrup ”’ 
Black Water’? Io ..... 600 6 25 6 25 
STRAW- Ex. Stan. Syrup No. 2...... 95 I 05 I 05 
sig Extra Preserved wie oe I 50 155 I 60 
sid Standard 85 87% 1 05 
” _ Preserved a 80 80 go 
Standard Water Io...... 425 5§25 6 50 


CANNED FISH. 


HERRING ROE*-Stan. No. 
LOBSTER*-Flats, 


SALMON—Sockeye Tall 2co 195 

” ” ” I 30 I 

Bed Alaska Tal I 35 I 


I 32% 40 

” Medium Red, 95 I 10 
SHRIMP}-Wet or Dry "No. 2 30 2 00 
Wet or Dry No. I........ 117% eo 


(Baltimore Shrimp prices f.0 b. Mississippi.) 
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“ 1,6. Cranwell & Ce., Brokers 
“ “ Tayler & Sen, Brecers 


New York and Chicage prices Corrected by Special Correspondence. 
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REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 
Car load lots only. 


Season 1913. Prices in effect January 1. 


Regular, or Cap Hole Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany, and the Atlantic Can Co. quote the following prices for Cap 
Hole Cans:— 


Size Opening Season’s Delivery 
I 1% in. .50 
2 1% in. "22 
2% 2 1-16 in ‘ 16.75 
3 21-16 in 17.25 
3 Jersey 21-16in. 18.25 
Io 112-lbs, 2 1-16 in. 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M 
3 ounce 2-11-16 inch diameter 2-4 inch high $ 8.50 
2-11-16 “* 3- 8.75 
ee 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Size Season’s Delivery 
NO. $11.00 
15.00 
19.50 
si 3 4% inch 20.00 
20.50 
22.50 
Io 112-lbs. 45.00 


OFFICIAL STANDARD SIZES OF CANS. 
HOLE AND CaP CANS DIAMETER, HEIGHT. 


CANNERS’ METALS. 


gs torotons 1 to,4tons 


LEAD—Omahe or Federal 4 35 
4x% gxIo 8x10 

SOLDER—Drop and Bar......... 22 21. 20 

Wire Coil............... 22 21 20 

Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 

14x20, 107 lbs. Base Bessemer 3 55 

14x20, 100 lbs. Bessemer 3 40 

14x20, 95 lbs. ‘‘ Bessemer 3 35 

14X20, 90 lbs. Bessemer Steel....... 3 30 


8 3-% 3-15-16 “ce 11.25 
| | 
| 
90 100 100 
5S | No. 2 3-% 4-9-16 
OVSTER S§-Stan. 5§ 02. NO 85 974 95 Mo. 2 4 4M 
8e 85 80 No. 4-3-16 4-% 
. 8 oz, “2 55 I 55 No. 4-K 5-36" 
SANITARY CANS 
No. I 2-11-16 4 
No, 2 3-7-16 4-9-16 
No. 2 4-I-16 4-% 
No. 3 4-h 
No. 3-5” 4 5” ” 
5-% 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen timesrin the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Seeds For Sale—Continued 


For Sale-—Two Ayars’ Cappers in Al condition, and 


lot of new parts, cheap to quick buyer. 
Adress BOX A 339, 
care The Canning Trade. 


For Sale.—Three Milwaukee corking machines, belt- 
driven. Address, 
BOX 41, Camden, Del. 


For Sale—2 Hawkins Cappers. 
2 Auto-Tippers. 
2 Invincible Green Pea Separators. 
Y Process Kettles, size 30x42, with crates. 
All in good condition. For prompt sale a very low price 
will be named. Address, BOX A 55, 
care The Canning Trade. 


For Sale—Brand-new Capping Machine, with a ca- 
pacity of 4500 cans per day. Use any style heating ar- 
rangement and is practically automatic. Takes all sizes 
up to No. 10. Furnished complete and ready to run at 
‘$75. Address BOX A 59, care The Canning Trade. 


For Sale—Practically new 1913 Indian Motorcycle; 
completely equipped; cost $325. Guaranteed by seller 
to be good as new, and original guarantee from makers 
holds good for several months. For quick sale will take 
$190 cash. Address HANDY CAPPER MFG. CO., Hol- 
liday and Baltimore Sts., Baltimore, Md. 


Seeds For Sale. 


For Sale—Car each, Admirals, Horsfords, Alaskas; 
Western grown stock. Grown on contract from pure 
strain parent stock, and carefully rogued. For prices and 
samples address, WISCONSIN PEA CANNERS’ CO., 
Manitowoc, Wis. 


For Sale—2,500 bushels Canadian grown Alaska Pea 
Seed from selected Seedsmen’s stock, thoroughly rogued 
and carefully harvested; $3.50 per bushel. Address 
“BRITISH CANADIAN CANNERS, Ltd., Seed De- 
partment, Lister Chambers, Hamilton, Ont., Canada.” 


FOR CANNED FOODS OF ALL KINDS 


DESIGNS TO SUIT YOUR PURPOSE 


THE UNITED STATES PRINTING & LITHOGRAPH CO. 


431 Cross 


For Sale—1250 bushels Horsford Market Garden 
Seed and 1000 bushels Admiral Seed. This is new West- 
ern-grown stock; seed has been properly rogued; high 
germination and very fine type. Price, $3.75 per bushel 
f. o. b. Wisconsin. Address INDERRIEDEN CAN- 
NING CO., 322 River St., Chicago, Ill.” 


Seeds Wanted. 


Wanted—To buy, low grades of Squash Seeds and 
Pumpkin Seeds for medicinal purposes. 


I. L. RADWANER, 171 Broadway, New York City. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


OFFICE: 514 KEYSER BLDG., GERMAN anv CALVERT STS. 


Vice-President, Gko. N. NUMSEN 
Secretary, W. F. ASSAU 


President, F. A. ToRscH 


Treasurer, LRANDER LANGRALL 


COMMITTEES: 
Executive: JoHN S. Gress, JR. ALBERT T. S. OREM 


Arbitration: E, C. WHITE W. A, WAGNER Jas. B. Pratt 
Jno. R. BAINES C. J. SCHENKEL 
Commerce: RuFus M. Grsgs C. J. BRooxs J. A. 
Louis GREBB D. H. STEVENSON 
Legislation: Gxo. N. NUMSEN E. H. MILLER 
A. T. W.E. Ropinson’ G. T. PHILLIPS 
Claims: H.S. OREM BENJ. HAMBURGER 


W. A. SILVER. 
E. A. KERR 


C. F. BUYrTeRFIELD F. Curry 
Hospitality: T.J. W. Kreps 
Brokers: H. A. WAIDNER 

Counsel: Morris A. SOPER 


Wma. GrecHT 4H. FLEMING 
Chemist: CHas GLASER 


LABELS 
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EMPLOYMENT EXCHANGE. 


NOTICE ‘*O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


WanTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
y vase ver og care of The Canning Trade, and get a list of available 
_. - charge whatever made for list of names or information 
urnish 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 


Address ‘‘Box A-33’’, care The Canning Trade. 


Wanted—A position as Superintendent or Processor. 
Have had 15 years’ experience in packing tomatoes, beans, 
etc., and can handle up-to-date canning machinery and Sani- 
tary machinery. Am a good manager of help and not afraid 
of work. No bad habits; am sober and reliable and can fur- 
nish best of references. Address 


“BOX B-50,” care The Canning Trade. 


Situation Wanted.—By an up-to-date manufacturer in all 
kinds of food products and grocers’ sundries—pickles, syrups, 
sauces, jellies, jams, salad dressing, mint sauce, catsup, bak- 
ing powder, extracts, ammonia, blueing, mincemeat, etc. Un- 
derstand food laws, and no goods unsatisfactory, and labor- 
saving devices to produce goods at lowest cost, and handling 
of help. Address ‘Box A-53,” care The Canning Trade. 


Situation Wanted.—Experienced all-round can maker, on 
decorated, soldered, and sanitary cans, desires to make new 
connections with same machine house as demonstrator on can- 
making machinery, or as Foreman in can-making plant. Well 
posted on can-making; am expert machinist and good at cler- 
ical work. Address BOX B 54, care The Canning Trade. 


As I am through canning tomatoes, would accept position 
for sweet potatoes and pumpkin. Prefer the South. Terms 
very reasonable. Have had 20 years’ experience. Address 


B 48, care The Canning Trade. 


Position Wanted—aAs Superintendent-Processor for 1914, 
or longer, on peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references; now 
at liberty. Address HARRY C. NORTON, Kirk, Ky. 


THE Canning TRADE 
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SITUATIONS WANTED—Continued. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 


“BOX B-51,” care The Canning Trade. 


Position as manager or processor for 1914 wanted by man 
of practical experience in details of canning business. Salary 
and bonus proposition. References given. Address L. A. P., 
Lock Box 4, Farnham, N. Y 


Wanted.—Position as Operator on Sanitary 
Seamers; price reasonable. Address 


BOX B 49, care of Canning Trade. 


Double- 


HELP WANTED. 


Wanted—tTraveling salesman to take as a side line THE 
LONE PALM BRAND Pure Guava Jelly. Will pay a good 
percentage to right party. For full particulars address 

“LONE PALM GUAVA JELLY FACTORY, 
Palma Sola, Fla.” 


Wanted—HMan as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted.—A man who thoroughly understands the pack- 
ing of pork and beans. 


Address B. 57, 
Care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult - 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD 


N. J. 


Carefully prepared and up-to-date; 


industry. Get your order in early: 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 


lists corrected by canners themselves; 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


PERSONAL CHECKS ACCEPTED 


5th Edition. 


verified by com- 


Sold to all others at 


Woodward Blidg., Washington, D. 


| 
| 
— 
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38 CANNERS READY REMINDER OF 


WACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., 


Ams, Mt. N. ¥. 
all Mfg. 
Sprague Canning Machinery 


Asparagus 
Libby, McNeill & Libby, Chicago. 


Books on Canning, Preserving, Ete. 
“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Cerking, Filling 
B & Carter Co., San Francisco, Cal. 
Mas Ams Go., New York City. 
Sprague Canning Machinery Co., 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Berger & Carter Co., San Francisco, Cal. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Broke Chicago. 


rage Co., 
J. Paver Co., Chicago. 
Pickrell- Craig Go., Louisville, K: 


and Solacr Hemmed Unps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, Bal- 


Can Co., Wheeling, W. Va. 


itary Can Co., Fairport, N. Y. 
ae Can Co.. Baltimore. 


Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, ete.) 
Ayess Machine Co., Salem, N. J. 
4 
W. Bliss Co., Brook 2. 


L. & J. A. Steward, Rutland, Vt. 
“Wold & Co., Chicago, Ill. 


©anners’ Supplies. 

Ayars Machine Co., Salem, N. J. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton, Ont. 
J. Judge, Francisco. 

K. Robins & Co., Baltimo 
Geo B. Lockwood Co.. Philadelphia. 
Sinclair Scott Co., Baltimore. 

rague Canning Mochinery Co., Chicago. 

R. Stickne ortiand. 


Righting Machine. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 
Osapping Machines, Power and Hand. 
Ayars Machine Co., 
Berger & Carter Co., San Francisco, Cal. 
Handy Capper Mfg. Co., Baltimore 
Max Ams Machine Co.. Mt. Vernon, N. Y. 
A. K. Robins & Co., Baltimore. Md. 
L. & J. A. Steward. "Rutlan Vt. 
Sprague ‘Smee Machinery Co., Chicage. 
Capping Steels. 
Geo. BE. Lockwood Co., 
Handy Capper Mfg. Co., Baltim 
Max Ams Machine Co., Mt. —y N.Y. 
Baltimore. 


EB. Renneburg & Sons, 
A. KE. Robine’ & Co., Baltimore, Md. 


Sinclair Scott Co., timore. 

Slaysman & Co more. 
ve Canning Machinery Ceo., Chicage. 
son = 0., 


Capping Steel Clamp. 
Colbert Cang Machy, Co., Baltimore. 


Oatsup Machines. 
Berger & Carter Co., San Francisco, Cal. 
owe: -Boggs Co.. Hamilton, Ont. 
. Kern, Wilkes- Pa. 
Co.. 


Sinclair Scott C 


Censulting Experts. . 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 


Machine Co., N. J. 
rral 

& Co., Bartimere, Md. 
Sprague nee Machinery Co., Chicage 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Mo ral, oO. 

Peerless Husker Co., Buffallo, N. Y. 


Sprasue Canning Mach. Co., Chicago. 


Copper Coils, Kettles, Etc. 
Hamilton Copper & Brass Works, Hamilton, O. 


Cranes and Carrying Machines. 
A. E. Robins & Co., enone, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Co., Chicage. 
Weller Mfg. Co., Chicago 


Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
E. Renneburg & Sons, Baltimore. 
ue Machinery Co., Chicage. 
Zastrow, Baltimore. 
Disinfectants. 
Bannerman Chemical Co., Syracuse, N. Y. 


ey & Sons, Baltimore. 
Co., Baltimore. 


Exhaust Boxes (St Conti ). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 

Ayars Machine Co., Salem, N. J. 

Berger & Carter Co., San Francisco, Cal. 

Compare Cang. Mchy. "Co., Baltimore. 
A. K. Robins & Co., Baitimore. 

rague Cannin, chin Chicage. 
enry R. Stickney, Portland, Me. 


Fire Pots. 


Fiux. 
Chemical Clevela: 
Geo. BE. Lockwood Philadelphis. 
Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 
Canners’ Exchange, 
(Lan sing B arner, Manager.) 


Kerosene Oil Systems. 


Garten . Lambert, Detroit, Mich. 
. Hull Mfg. Co., Baitimore. 


Kettles, Process and Jacketed. 


Geo. EB. Lockwood Co., Philadelphia. 
Edw. Renne burg & Sons, Daltimens. 
A. EK. Robins & Co., Baltimore, Md. 
Binclai Scott Co., Baltimore. 

Geo. . Zastrow, Baltimore. 


Labels. 


U. S. Prt, & Litho. Co., Cincinnati, Ohio. 
Calvert Litho. Co., Detroit, Mich. 


Labeling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Fred Knapp Westminster, 
Morral Bros., Morral, O. ° 


Lacquer. 
John G. Malers’ Baitimere. 
Seely Bros.. Blaine, Wash. 
Lacquering Machines. 


Berger & Carter Co., San Francisco, Cal. 
y Bros., ne, Wash. 


Oyster Machinery. 
anning Mac’ inery Chicage. 
W. Sastrow, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md. 
E. J. Judge, San Francisco. 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 


K. & Co., Baltimore, Md. 
Sinclar Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


Berger & Carter Co., San Francisco, Cal. 
J. Judge, San Francisco. 

Lewis, Middleport, N. Y. 

The John R. Mitchell Co., Baltimore. 

Sinclair Scott Co., Baltimore. 

Stevenson & Co., Baltimore. 

Geo. row, Baltimore. 


Pulp Machines. 
Brown: -Boggs Co., Hamilton, Ont. 
8. Kern, Wilkes-Barre, Pa. 
Sinciair Scott’ Co., Baltimore. 


oo Can Co., New York, Baltimere, 


Continental Can Co., Chicago, Syracuse, Bal- 


Co., New York City 
(Indianapolis, Bridgeton. 
L. & J. Steward, Rutland, 


Sanitary Can Making Machinery. 
Berger & Carter Co., San Francisco, Cal. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Ce., Mt. Vernon, N. Y. 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Beeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Ill. 


Bieves and Screens. 
Wm. S. Kern, Wilkes Berra, Pa. 
Sinclair Scott Co. 
Sprague Co., Chicage. 


Scalders, Tomato, ete. 


Ayars Machine Co., Salem N. J. 

Morral Bros., Morral, O. 

Edw. Renneburg & Son, Baltimore. 

A. K. Robins & Ce., Baltimore. 

Sprague Canning Machinery Co., Chicage. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Wipers, Can. 
A 
ming Machinery Co., Chicage 


sitimore, 
ag 
| 
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ohn R. Mitchell Co., Baltimore. 
& Co., Baltimore. 
Ayars Machine Co., Salem, N. J. 
a Clayton & Lambert Mfg. Co., Detrcit, Mich. 
J. 8. Hull Mfg. Co., Baltimore. 
C. M. Kemp Mfg. Go., Baltimore. 
B. Renneburg & Sons, Baltimore. 
 —a 4. K. Robins & Co., Baltimore, Md. 
a H. R. Stickney, Portland, Me. 
' 
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a Co., chicage. 
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What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
atent by making or using sanitary cans with 
ock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Werry 
ask us, we’ll 
get it for you 

Cans, Shooks, 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence Solicited 


Double 
Pineapple Grater 


MADE BY 


John R. Mitchell Co. 


Foot of Washington St. 


BALTIMORE, - MD. 
2 
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Baltimore Canonsburg New York Syracuse Chicago 


To 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Il]., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 
with’’solder-hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We_thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 


‘ 
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